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SWENSON EVAPORATORS- 


The Recognized Standard 
JS Animal By-Product Liquors 


Swenson Evaporator Company (Subsidiary of Whiting Corporation) HARVEY, ILL. (Chicago Suburb) 


Our Experiment Station at Ann Arbor is equipped to make tests, on a rroblems involving evaporation, crystallization, heat transfer, etc, at 
commercial scale (under the direction of Prof. W. L, Badger) on a moderate charge. 
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* Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 


344 Produce Exchange NEW YORK 527 West 36th Street ™* & 540 1. 32th St.) 580 to 543 W. 39th St. 

















THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 








Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 


Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 











“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


eee” BATTELLE & RENWICK ®™ADENLANE 


NEW YORK 



































An Old Timer Discusses the Packer Salesman j7esmars Paes, 
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Better Results 
In Sausage Making 


(RESCENT Pneumatic Stuffers have behind them 

70 years of Brecht engineering experience in build- 
ing equipment to give sausage makers better results. 
and bigger profits. 











Rigi Crescent Pneumatic 
In keeping with the whole 
Crescent Line, the pneumatic 200-Ib. Stuf, fe er 
stuffers are simple in con- 
struction — built for heavy 
duty, speed, cleanliness and 
economical operation. They 
are designed for compressed 
air although water pressure 
may be used if desired by 
making slight changes in the 
fittings. 


Write for complete catalog 
of Crescent Sausage Making 
Machinery. 


Weta 


A COMPA ren TT 


sT LOUIS 





THE BRECHT COMPANY 


Established 1853 





Cass Avenue Saint Louis. 
BS Branch Offices 
New York 
Chicago 
San Francisco 
Dallas Crescent Pneumatic Stuffers are made in three 
New Orleans gps ray tel oe oer capacity. The 200- 
= > . . size illustrated is adequate for medium 
Philadelphia For. eign Branches volume business. Equipped with 2 stuffing 
Cleveland Buenos Aires —, . cee Ps Pacer of — cocks 2 
“ eet, 4inches. Eight aluminum tubes furnished, 
Kansas City Liverpool 2 each of assorted sizes. r 





keep faith with those we serve” 
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Easy to clean 


OHNS-MANVILLE Indus- 
J trial Flooring is widely used 
where executives value a neat- 
looking plant. 

—it is waterproof and thrives } 
under repeated flushings. 


—it has no cracks or crevices 
whatever to harbor dirt and 
germs. 


—its surface is smooth and 
therefore can be very easily 
mopped. 

—it dries quickly. | 

—it neither creates nor holds / 
dust. 

—it is altogether a sanitary j 
hygienic flooring. | 
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JOHNS-MANVILLE Inc. A 
292 Madison Avenue at 41st St., N. Y. C. | 


Branches in 63 Large Cities } 
For Canada: CANADIAN JOHNS-MANVILLE CO., Ltd., Toronto 
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Johns-Manwville Industrial Floor- 


ing meets any combination of 
specific conditions because its com- ae 
position may be so modified as to i 


give it special characteristics that 
fit individual needs. Let us show 


wre hanitenen NQuUStrial Floorin g 


however difficult they may be. 
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The Buffalo Silent Cut- 
ter operates on _ the 
only principle by which 
high quality sausage 
can be made. Built in 
sizes to suit the needs 
of the smallest as well 
as the largest sausage 
makers. 


The Buffalo Mixer 
insures thorough 
mixing. Paddles can- 
not become loose or 


break off. 


Buffalo Grinder 
Model 66B. Ca- 
pacity ~-9,000 
pounds per hour. 











This apparatus and the process to be practiced therewith 
are protected by U. 8S. Letters Patent Nos. 1,226,147, dated 
May 15, 1917, 1,233,000 dated July 10, 1917, and 1,256,955 
fated February 19, 1918. 


A Ham Cooker That Is Different 


The Globe Ham Cooker 


Licensed to manufacture under the 
Trescott Patents. 


What It Does 


Saves 3% to 5% in Shrinkage 
The Most Economically Operated 
Saves ‘Labor, Fuel and Floor Space 
Improves Quality and Flavor 


Automatically Controlled 
Cooker does not need an attendant after 
once adjusted until cooking is finished. 


It will:pay you to investigate this 
proved Ham Cooker. 


Manufactured and sold by 


The Globe Company 


Mf grs. of Packing House Equipment 


822-26 WEST 36th STREET 
CHICAGO 


Im 
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Welcome Packers 

















Tra-ra-ra-ra-boom-de-aye! In “BOSS” Home on Halsted Street, 
Packers, we broadcast today: See Machines that can’t be beat. 
“Fourteen cent hogs put a kink They last longest, proved by test, 
In your profits, made them shrink.” They elean hogs, fast, cheap and best. 
O. G. Mayer, your President, They hoist hogs, no jerk or miss. 
In July this statement sent: They dry render, ’nother bliss. 
“Hundred millions more we paid They stop odors, yield large gain, 
Last six months for hogs, which made | They fine sausage help obtain. 
All us packers face a loss.” — They cut meat fast, mix the dough, 
To reduce it, USE THE “BOSS.” They unload it, too, you know. 

altel Mal in Our Office, Show and Ware Rooms 

aie & He ; 
i 3907-11 South Halsted St., 
: in the Stock Yards District, 
Chicago, I[llinois. 





The Mecca for Packers Attending 
The 1925 Convention 


Besides our new type “BOSS” MEAT CUTTERS, which turn, mix and unload the uni- 
formly fine cut sausage dough, our new type “BOSS” GRINDERS and “BOSS” MIXERS, 
also other new improved “BOSS” MACHINES, we show: 


Models of our “BOSS” U, Grate and “Baby Boss” Hog Dehairers, for most thorough 
examination and comparison. Over 400 Users of “BOSS” Hog Dehairers in the United 
States and foreign countries know them to be the simplest, fastest, best and most eco- 
nomical for cleaning hogs clean. Models also shown at Drake Hotel. 


Packers not yet familiar with the “BOSS” Hog Dehairing System, will see for them- 


such wonderful success. 


1916, at the Cincinnati Convention, Pack- 
ers for the first time saw hogs turned, con- 
veyed and cleaned by short belt scrapers and 
bars in a “BOSS” U Hog Dehairer. 


U Bars, being heavy cast iron, do not 
wear. Being stationary, breakdowns are 
avoided. This, and their great saving in 
comparison with complicated, power driven, 
moving conveyors, is a big item worth careful 
consideration, especially by the larger pack- 
ers. Ask users of “BOSS” U Dehairers if 
their Bars show wear. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers — Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 .S.. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 





Hogs remain in full view while being cleaned 





selves what is it and how it works to give such universal satisfaction and to meet with 
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The North Sewage Screen 


It Will Remove Solids from Liquids Dry Enough to 
Shovel or Convey. It Will Stop Pollution of Streams. 
It Will Save By-Products. 


Used by Armour—Boyd, Lunham—Wilson and Many 
Others Who Know. 


Alone or Preliminary for Sewage Disposal. 
We Make Four Sizes for Four Prices. 


Any Size Less Than One and One-Half H. P. 
We Make Fine Screening Machinery Only. 


Green Bay Foundry and Machine Works 


Green Bay, Wis. 
(Operating under the North patents) 
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Distributors 


Freeman Boilers 








Our Scotch Marine Type for Oil or. 
Coal Burning 


53 W. Jackson Blvd. 





The meat chopper that does more and 
better work and lasts a lifetime 


The New No. 7E-Type-K Cleve- 
land KLEEN-KUT Meat Chopper 
will truly chop twice as much 
meat as the average chopper. And 
too, its great power and ability 
to cut large pieces through a %- 
in. hole plate is further evidence 
of the advantages obtained in its 
installation. 


There are no bearing troubles 
possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 


A Profit Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates, 


The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 

















Write us for informa- 
tion and prices on 


H. & H. Electric Back Fat Splitter 
United Improved Sausage Molds 
H. & H. Electric Scribe Saw 
Calvert Bacon Skinner 
Adelmann Ham Boilers 
Jelly Tongue Pans 
Maple Skewers 
Knitted Bags 
Beef Calf 
Sheep Ham 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, Ill. 
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There Are Reputations at Stake 


Your product may be the best that ex- 
acting production can produce. But if 
it reaches the ultimate consumer in 
just the least bit inferior condition 
there is dissatisfaction. Your reputa- Wrappers. They make the package. 
tion as a manufacturer is at stake. Write for samples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 





Guard against this emergency. Protect 
your product with K. V. P. Genuine 
Vegetable Parchment and Waxed 
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QUALITY | A K Cc Oo SERVICE 


While at the Convention 


Let Us Show You Our 
Laabs Sanitary Rendering 
Processes and Apparatus 




















You can see installations 
in operation and equip- 
ments being manufactured 
in our factory 


Ask for 
Our New Catalog 
No. 13 


Process Patent Applied For 


Also 


Jordan’s Improved Ham Retainers 


Pear Shape . Made of Square Shape 


Steel and Ancoly 
We Will Show 
You a Rustless Ancoly 
Retainer Which Has 
Been in Daily Use for a 


Year 
Patent applied for Patent applied for 














THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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Chop more at less cost 
with “Enterprise” No. 156 


An efficient belt-driven oreo with 
a capacity per hour of 2,000 lbs. 
Equipped with extra heavy pulleys, 
a eel » running 300 r.p.m. with 5 to 

No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 


THE ENTERPRISE MFG. CO., OF PA.., 
Philadelphia, U.S. A. 


No. 3 


chopper. 
Distance from ring to floor is 26% in. 
Carriers can be run under chopper. 
Four sets of the famous “Enterprise” 
knives and plates furnished with each 
tel (including knife and plate for 
at 


Ask for chopper catalog. There’s a 
size and style for every need, hand, 
gg or electric, in the “Enterprise” 
ine. 
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We specialize in the 
manufacture of the 


“Red-Hot” 
Electric 
Meat 
Branders 


Automatic Spring Cylinder 
Ham Retainer 


This ham retainer is con- 
structed with springs that 
take up shrinkage while boil- 
ing. Saves shrinkage and 
makes solid hams. No repress- 
ing necessary. Hams _ hold 
together in any warm climate. 








Made of Monel Metal, 
galvanized or tinned sheet metal. 


Write us today for prices 


A. Rispel & Company 


Manufacturers of all types and sizes of ham retainers 
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They are superior 
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1617 North Winchester Ave., Chicago, Ill. 
Hog 
Dehairing 


KR A M E R Machines 


Save Labor—Do Real Cleaning —Low Upkeep 
Capacities 50 to 1,000 Hogs per Hour 





L. A. KRAMER CoO, 1! West Jackson Blvd. 


Chicago 








Geo. J. Schneider 
Mfg. Co. 


2553 Hillger Ave. 
Detroit, Mich. 

















The National Provisioner, $3.00 per year 





Put a Real Can 
Around Your Product 


Heekin Cans are tough and sturdy—the strongest 
cans made. They protect your product from leaking 
in handling or in transit—they save you money. 

; Heekin Cans are lithographed with your label in 
any colors you choose. These labels will not come 
off—they will not soil easily. Any color scheme or 
design can be reproduced. 

Packers who use them have a big advantage. 
These cans sell your lard and blaze the way for your 
ham, bacon, etc. 

There are Heekin Cans for every need. Let us 
know your can requirements and we will gladly send 
you a sample can and complete information. Write to 


THE HEEKIN CAN CO. 
6th, Culvert and New Sts. Cincinnati, Ohio. 
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The Adelmann Seamless 
Monel Boiler 


Complying with requests from 
several packers for a Ham Boiler 
of Monel Metal, we now offer 
same in two sizes. 





They. are deep drawn from Monel 
Metal Sheetstock, highly polished, 
requiring no retinning or other 


treatment of any sort. — 

Patented June 17, 1924 
No. 2B Capacity 10-14 Ibs. 
No. 3B Capacity 14-18 Ibs. 


For the Products of Fine Butchery 
The Adelmann Meat Loaf Pan 


———Te > 






The yielding spring pressure 
produces a solid loaf of better 
appearance. 


Manufactured in three sizes 


M-1, Capacity 5 Ibs. 
M-2, Capacity 8 Ibs. 
M-3, Capacity 12 lbs. 


Ham Boiler Corporation 
1762 Westchester Ave. : New York City 


Factory: Port Chester, N. Y. 
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Solvay Calcium Chloride is not 
only an effective Brine medium, 
‘but it is also safe. 

You never worry about repair 
bills from corrosion, clogging of 
pipes or a loss from the shut 
down of the plant, when you rely 
on Solvay. 

The large plant as well as the 
small plant will find Solvay the 
ideal Brine medium. 


NO CORROSION 


Solvay Calcium Chloride Brine 
is alkaline and contains no mag- 
nesium chloride; therefore, if 
by chance ammonia leaks into 
the system no corrosive Salam- 
moniac is formed. Keep your 
equipment 100% in service— 
use Solvay. 


NO CLOGGING 


Leakage of ammonia into Sol- 
vay Brine merely makes it al- 
kaline—and furthermore Brine 
can be made from Solvay Cal- 
cium Chloride which remains 
fluid at minus 50° Fahr. Con- 
trast this with the fact that 
when ammonia leaks into Mag- 
nesium Chloride Brine and 
forms Salammoniac, it pro- 
duces an equivalent amount of 
Magnesium Hydrate which 
clogs the system. 


SOLVAY 


13% 15% 
Calcium Chloride 


andte, f 
Safe: SOLVAY 


73-15% 






Solvay is » CALCIUM 
free from CHLORIDE 
magnesium ie 

chloride 


Write for Booklet 5354 


THE 
SOLVAY PROCESS CO. 
WING & EVANS, Sales Department 
40 Rector St. New York, N. Y. 
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PAGKING- HOUSE. VENFILARION 


The conditioning of air in connection with ventilating 
systems in modern packing and cold storage houses means 
more than is generally supposed. 
i By use of Webster Air Conditioning Systems the foul, 
moist air in packing houses is replaced with air that is 
nu §=6not only purified, but also at the required temperature and 
humidity. This enhances comfort, and efficiency of em- 
ployees and insures a uniform prime product made under 
the most sanitary conditions. 
In cold storage houses air conditioning systems constantly 
supply pure air and maintain the temperatures and humidi- 
ties necessary for the proper storage of meat and poultry 
products, fruits and vegetables. 
Air conditioning is an advanced step in ventilation and when 
H applied by those who have experience and have made a 
{ fs study of its application in this field, satisfactory results 



























are assured, 
We install complete systems for every service; results 
guaranteed. 


Lies 

Hit} mn — Send for literature. 

ane = “The Successful Systems are Webster Systems” 
= No. 4 


as 






ATMOSPHERIC CONDITIONING CORPORATION. 
LAFAYETTE BUILDING, PHILADELPHIA.’ MONADNOCK BLOCK, CHICAGO. 


















“Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
Liquid Chlorine 
Bleaching Powder 


CORK 


jj INSULATION 


There is a good reason why ex- 
Perienced engineers, architects, 
and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 

Write for complete information. 


United Cork Companies 
Plant at LYNDHURST, N. J. 
BRANCH OFFICES 
New York, Pittsburgh, Pa. 
N. Y. Chicago, Til. 

Boston, Mass. 
St. Louis, Mo. 
Baltimore, Md. 
AGENTS 
Seattle, Wash. Milwaukee, Wis. 


ihe MATHIESON ALKALI WORKS nc 


u, 
250 PARK AVE, NEW YORK CiTy 


CHICAGO 
CHARLOTTE 


he Manufacturer } 





Information 


THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 
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These Special 4 =! | 
JAMISON FEATURES =< >=") 
are making good in 
plants on five continents 


B Sewanee DOORS are not found in the neighbor- 
hood of North Greenland and vicinity; nor around 
the South Pole. They are the only two sections of mA 
the earth where refrigeration, other than that furn- “oy: 


. : Automatic Self-Tightenin, 
ished by Nature, is not needed. —<—< = 
Tightens instantly when the 




















.% ° door is slammed—the harder 

Go ‘anywhere else on the globe; visit the important the slam the tighter it grips. 
° : ’ No slackening in the latch—no 
refrigerating plants; and you'll find from 1 to 300 chance for recoil or rebound. 


A patented Jamison feature. 


Jamison Doors in nearly every one. 








Now since refrigerating plant owners in Argentina, 
_ Great Britain, France, Hawaii, China, etc., find 
that it is a real economy to send to the United States hth rena ee 
for Jamison Doors; and since the “big five” and nearly Sena See eae 








§ 


Practically indestructible be- 
all of the other refrigerating concerns place their faith ctreugth Note tes’ long: renct 
in Jamison Doors, should not the very small minority forces the door tight against 
who are still without this economical protection at Tosieea tien tae tichna, 


least investigate the special features which make 
Jamison Doors the most satisfactory and most eco- 
nomical of all? 


Write today for our catalog which shows 
you where your doors, representing one of 





° 3 Jamison Doors are doubly 
the smallest portions of your investment, > sealed —— 50 seals, a contact 
can easily be one of the biggest money- all the way around. ey are 

savers in the entire plant. LEAK-PROOF and therefore— 


LOSS-PROOF. 














JAMISON COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 

















: CHICAGO OFFICE: 111 W. WASHINGTON ST. 
RR sic enlace RN AEA 





People Pay 
The Price— 


to get tasty, well-made 
sausage meat—and you'll 
always find the quality 
product in this attractive 
paper package. It keeps 
the sausage fresh and 
clean—maintains the 
quality. Used by the 
leaders. Sizes: one ounce 
to ten pounds. Send for 
samples and package sug- 
gestions. 


eb Ld 


the Package 
That Sells Its Contents 


MonoGervice G. 








Double Refined Nitrate of Soda 


STAUFFER CHEMICAL CO. 
CHAUNCEY, NEW YORK 


THE NATIONAL PROVISIONER 


Write for Prices 
Immediate Deliveries 


The King of Nitrates — 


Prompt Shipment 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 


MOUUITN UO TSHAMIAULUETTMUEE 
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Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 














Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. “ivitnois’ 


ILLINOIS 





The Stockinet Smoking Process 


U. 8. Letters Patent No. 1,122,715, 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 














516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 














Why Use Two Machines When One 


will cut and mix meats better, quicker, more economically ? 
The HOTTMANN prevents waste of space, power, labor and material. 


The Hottmann Machine Co. 


3323-3343 Allen St., Philadelphia 
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Patent Casing Company 
617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 
Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 


under Sol May Methods 


The Pioneers of Sewed Casings 



































ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 


ice ii ayih i a a 








Sausage Casings 


HARRY LEVI & COMPANY 


I) Importers and Exporters 
































3 Pee? \ — , 1 ED, 842 WEST LAKE STREET CHICAGO 
AR 
Qe. Mee J. H. BERG CASING CO. 

‘ Importers Sausage Casings Exporters 
CASINGS ; PRODUCE 60, in Inc. 946 W. 33rd St. Chicago, ill, - 
80% Pearl St. New York City 

TEL. BROAD. 3589 : 
Cleaners and Importers Sheep Thomson & Taylor Company 
and Hog Casings. Recleaned Whole and Ground 
E. E. SCHWITZKE, Pres. Spices for Meat Packers 
CHICAGO, ILLINOIS 
A Guide for the Buyer will be found on pages 60 and 61 
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MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCTS C0. =r 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 


IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCH MANN 
& 
STOFFREGEN 


Sausage Casings 
546 West 40th Street 


BECHSTEIN & CO. 


a CASINGS 


CHICAGO: 723 West Lake Stree NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Simithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Torento 

















Meow York « SY en SAUSAGE CASINGS ena 
: Hamburg CHICAGO, U. S. A. Tientsin 
Sheep Casings MM. BRAND & SONS 
Hog Casings — : SAUSAGE CASINGS 
_ Beef Casings | | First AVE. AND 4%th ST. NEW YORK 
California By-Products Co. 
IMPORTERS _ EXPORTERS S. OPPENHEIMER & CO. 
oh Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8&—Luisenhof 73 Boul 9 ellington 


cott St.. W 
96-100 Pearl St., New York 





Tel. Rhinelander 4817 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 











NEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 


Sayer & Company, Inc. 
Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. Chicago, III. 


Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 








513 Hudson St. NEW YORK, N. Y. 








PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
Sausage Casings 
Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 





EARLY & MOOR, Inc. 
SAUSAGE CASINGS 139 Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff” 


Importers 
Exporters 











M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Estadlished 1903 12 COENTIES SLIP, NEW YORK 





Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 


Tennis and Musical Strings 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 











The Irish Casing Co. 


Manufacturers, experters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








Two Pickling Vats 

for Price of One 
“Ideal” Storage Vats—tor pickling and curing meat 
United Cooperag> Co., Lien 


Orders given prompt attention 











AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Lid. | m= 


14 Casing Cleaning Factories Throughout Australia Pr Ww. ‘Van Buren St. 


Dried Gut Sydney, Australia Chicago, I. 
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Hog Casings 


BUENOS AIRES 


‘Bearn. Levie Co., Inc. 
EW YORK 


We offer uniformly graded Hog Casings as 
containers for 


October 17, 1925. 
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A Guaranteed Water Supply | The Link-Belt Beef Chipper and Bacon Slicer Is 
for Packing Plants sce and emennney By the Leading Packers 


SEER 










Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed 
tity of water on-a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 


HE Link-Belt machine has proved 

indispensable where large produc- 
tion and uniformity of product is the 
rule. Such successful concerns as Ar- 
mour, Morris, Cudahy, Libby, McNeill 
& Libby, and numerous others, large and 
small, have used the Link-Belt Beef 
Chipper and Bacon Slicer for years, 
with eminent satisfaction. 





This machine is convertible from a beef 
chipper to bacon slicer in two minutes, 
and turns out smoothly cut slices of uni- 
form thickness. In one instance two 
Model “A” Link-Belt machines replaced 
three very busy machines of the older 
type. Furnished with or without steel 
table, and with belt or motor drive, as 
desired. Write for full particulars. 


LINK-BELT COMPANY 
300 West Pershing Road, Chicago 297, 


Beit Driven Machine 


Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
& Houston, Tex., Los Angeles, Cal. 


it get aa Ra 





Direct Motor Driven Machine 














LOSS ||| | Sausage 


MARGARINE CARTONS 
ea Quailty is main- 


Protect the aaah 
Pro duct of Certified Col- 


ors which are 


HY-GLOSS Paraffining Proc- harmless, _taste- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 


buyer. T.E.HANLEY & CO. 


U. S. Yards, Chicago 
NATIONAL Distributors of 
Carton Company Certified Colors 


prepared exclusively 


A commerical produet of highest quality. JOLIET, ILL. for Sausage Makers 
Manufactured especially for the refriger- 























less and odorless. 














ation trade. 





BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 


Stocks in principal Commercial Centers 


THE igo Gare: COMPANY 
dland Michigan 


New pote se ee Louis 

















PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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The World Goes Crazy 
Now and Then 


Years ago there was the Tulip Craze in Holland. 
Then came the Silk Worm Craze in America ‘Morus Multi Caulis.” 
After that the Bicycle Craze and “Century Runs.’’ 


Then the Golden Oak Craze when folks threw old furniture away be- 
cause it was old. 


Now we have the Antique Craze and crazy prices for old stuff, just 
because it is old, no matter how ugly. 


Today the Auto Craze, mortgaging homes to get on wheels. 
Also the Movie Craze with long lines waiting to get in. 


AND TODAY THE ELECTRIC CRAZE 


The tulip, the silk worm, the bicycle, the golden oak, the fine old piece, 
the auto and the movie all have their places. 


BUT DO YOU KNOW folks that ought to know better are throwing 
out their Steam Plants just as people threw away fine old furniture 
(“so much trouble to keep mahogany clean—golden oak don’t show the 
dust’”’) and bought yellow factory stuff. 


DON’T THROW OUT YOUR STEAM PLANT UNTIL YOU CONSULT 
US FURTHER 
KEEP YOUR BUSINESS IN YOUR OWN HAND 
with all the other advantages 


Not the least of which 
YOU CAN USE RIDGWAY ELEVATORS 





Double Geared 


You will find the Big Prosperous Concerns do not stick their heads in the 
Public Service mouth. 


They also 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Over 3,000 in daily use COATESVILLE, PA. Direct Acting 











Special Outfits for Packers 


We have been studying the requirements of 
Packers for a long time and as a result of this 
study we now offer two outfits.designed espe- 
cially for branding livers, hams, bacon sides, 
sweet pickled meats, etc., in packing plants. 


We first developed the Jumbo Torch, but in 
some plants, where branding is continuous, the 
fuel tank had to be filled too often. 

Therefore, we have developed the Everhot No. 
1500-A Branding Outfit. This consists of a torch with 
separate tank hung on a wide strap, which may be 
swung over the shoulder or hung on a hook; or if de- 
sired, the fuel tank may be laid on the snide 
floor. It will operate in any position. cm anit 
The fuel tank holds a full gallon of Everhot No. 1100 
gasoline. The hose is six feet long and ee os is —— Jumbe Torch 
this gives a very flexible outfit, with 
a light-weight branding tool which 
can be used continuously for long 
periods without replenishing the fuel. 


Write for full details regarding these new 
outfits especially designed for packers. 


if 























WE ID Ie 
I r I 14A51 


MANUFACTURING CO. 


MAYWOOD, ILLINOIS 
Photographs taken in Chicago Plant of 
Oscar Mayer & Company 






Everhot No. 1500-4 
Torch. with One 
Gallon Capacity 
Separate Fuel Tank 
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Armours 


ANHYDROUS 
AMMONIA 


—Now 
Produced 
at 
New 
Plant 


at 
Niagara Falls, 
New York 


Send your orders to Ar- 
mour and Company 
Branch located in your 
vicinity, or to Main 
Office, Chicago, Illinois. 


Our Anhydrous Ammonia is manufactured at 
new plant now located at Niagara Falls, New 
York. Hae 


Of all the processes employed in the manufac- 
ture of Anhydrous Ammonia that used in the 
manufacture of ours, is the latest and the best. 


Contamination, present in Ammonia manu- 
factured under the old method, is not to be found 
in our new product. Do not be misled by state- 
ments to the contrary. 


We guarantee our Anhydrous Ammonia to be 
free from moisture, and impurities that prevent 
maintenance of desired low temperatures, and is 
sold subject to consumer’s test before attaching 
cylinder to machine. 


You want and need the Best Am- 
monia. We have it! Stocks of 50 
lb., 100 1b., and 150 Ib. cylinders 
carried im all large distributing 
centers. 


ARMOUR AMMONIA WORKS 


Owned and Operated by 


ARMOUR 4nd COMPANY 


GENERAL OFFICES, CHICAGO 
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What About U. S. Meat Inspection? 


Does the Consumer Know About It? 
If Not, Who Should Tell Him and 
Can Meat Trade Gain in Telling? 


Whose job is it to spread the gospel 
of meat inspection? 

Should the government do this, or 
the packers? Or should it be up to 
the consumer to demand that he be 
offered nothing but inspected meat? 

The belief is general that all meat 
has been subjected to some kind of 

‘inspection. Even some retailers are 
so certain that the meat they sell has 
been inspected that they almost resent 
a request from the consumer to be 
shown evidence of that inspection. 
They regard this as a reflection on 
their product. 

There is meat produced in plants 
having no federal inspection, and 
sometimes no inspection at all, that is 
just as finé and just as wholesome as 
that subjected to federal or qualified 
state inspection. On the other hand, 
there are some unscrupulous slaugh- 
terers having no inspection who have 
done great harm. 

The Value of Inspection. 

If a plant has inspection, it is a 
good talking point in the sale of meat 
to the retailer, and for the retailer in 
selling to the housewife. 

The gospel of meat inspection is 
spreading, and an effort is being made 
by the government to have consumers 
assure themselves that they buy only 
inspected meats. 

The federal meat inspection service 
supervises the slaughter and produc- 
tion of meat from approximately 70,- 
000,000 animals annually and spends 
$4,000,000 in this work. It operates 
smoothly and efficiently and com- 
mands the admiration and respect of 
all those who know it. 

But the government believes that 





not enough is known about this serv- 
ice. Some agency should be busy ad- 
vertising its advantages to the con- 
sumers, and to a lesser extent to the 
uninformed retail meat dealer. 
Believes Retailers Can Help. 

Some retailers have made their con- 
tribution by endorsing federal-in- 
spected meats to the extent of placing 
placards in their stores stating that 
only federal-inspected meat is sold 
there. 

Packers, too, having federal inspec- 
tion are incorporating this fact in 
their meat advertisements, in many 
cases making it the main theme about 
which their advertising copy is writ- 
ten. 

The position of the U. S. Bureau 
of Animal Industry as to spreading 
the gospel of meat inspection, to- 





Value of the Label 


The U. S. meat inspection 
service supervises the slaughter 
of more than 70,000,000 food 
animals annually. 

The U. S. government spends 
more than $4,000,000 annually in 
rendering this service to the 
meat industry and the public. 

Have you availed yourself of 
it, Mr. Packer? 

Or are you still relying on 
your own good judgment that 
the livestock you buy and the 
meat you handle is all right? 

If so, are you not missing a 
good chance for publicity, as 
well as assured quality in the 
meats you prepare for the pub- 
lic? 

These are the views of the govern- 


ment department which has this mat- 
ter in charge. 











gether with reference to steps already 
taken in this direction, is given in the 
following article submitted to THE 
NATIONAL PROVISIONER by an official 
of the Bureau. 


Extending Public Knowledge of 
Federal Meat Inspection 


By D. S. Burch, Editor, U. S. Bureau of 
Animal Industry. 


A series of educational advertisements 
on Federal meat inspection appearing re- 
cently in prominent Western newspapers 
raises several questions. Among them are 
these: 

(1) Have the service and value of Fed- 
eral meat inspection been adequately 
brought before the American public; 

(2) If not, what is the best means of 
doing so; and 

(3) Should such an educational enter- 
prise be conducted by individual packing 
companies, by them collectively, or by 
some other agency? 

There are other related questions, such 
as the degree to’ which the retailer should 
participate in such work, and also the atti- 
tude of those whose establishments do not 
come under Federal inspection. 


Noticeable Lack of Information. 

Taking up the questions in the order 
mentioned, most persons will agree that 
public knowledge of Federal meat inspec- 
tion, though general, is not specific or very 
definite. 

Inquiry among one’s acquaintances gen- 
erally reveals the false assumption that 
all meats receive inspection, and that con- 
sequently they are safe and wholesome. 

There is a lack of information regard- 
ing what Federal inspection really stands 
for, and why some meats are federally in- 
spected and others are not, 

Nor is the retail trade, which handles 
meat in quantity day after day and year 
after year, an exception to the foregoing 
comments. 


Claimed It Was All Inspected. 
The inspector-in-charge of Federal in- 
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spection in a city of 125,000 inhabitants 
relates this experience: 

“I wanted to get a few pounds of saus- 
age for family use, so I stepped into a 
public market and asked for some, speci- 
fying that I wanted a brand which has 
been U. S. inspected. ‘It’s all inspected,’ 
the dealer replied impatiently, as he pro- 
ceeded to weigh up some sausage on the 
counter. 

“When I insisted on seeing the Federal 
stamp—which was not in evidence—the 
dealer still maintained that the sausage 
had passed some kind of inspection, but 
admitted it might have been by a munic- 
ipal officer, or perhaps an employe of a 
local sausage factory. ‘What’s the dif- 
ference?’ he questioned.” 

Such experiences are rather common, 
and if it is difficult for a well-informed 
official to get federally-inspected meat for 
his family, the problem of the average 
householder is still greater. 

There are some exceptions, of course, 
such as a retailer who advertises on his 
show window: “WE HANDLE U. S. IN- 
SPECTED MEATS ONLY.” 


Few Retailers Use the Sign. 


In rather extended observations, I have 
seen just one such sign, which was in a 
shop serving a high-class residential dis- 
trict in Milwaukee, Wis. 

Personal attempts to purchase U. S. in- 
spected meats in shops where I was not 
known sometimes developed into unpleas- 
ant arguments. Resentment by the dealer 
that a customer questions the merit and 
wholesomeness of any of his goods ap- 
pears to be the basis for such arguments. 

Though perhaps with reluctance, we 
must conclude that the public—and also a 
large element in the retail meat trade— 
know little about the Federal meat in- 
spection service, except in a very general 
way. Yet it is a service that supervises 
the slaughter of about 70,000,000 food ani- 
mals annually, costs more than 4 million 
dollars, and operates so smoothly and ef- 
ficiently that it commands respect and 
admiration when observed closely and 
really understood. 

How to Tell Public About It. 


The second question—dealing with the 
best method of extending public knowl- 





T am the 
US. Meat 


TEACHING PUBLIC TO LOOK FOR STAMP. 


The purple government inspection stamp 
was featured in this ad. What the stamp 
looks like and where it may be found on the 
carcass are brought out clearly by this il- 
lustration. 


THE NATIONAL PROVISIONER 





I STAND BACK OF THIS U. 8. INSPECTION BRAND. 


WHAT IS BACK OF INSPECTION STAMP. 


To impress upon the mind of the reader 
that the U. S. government stands behind 
its meat_inspection stamp, this drawing 
showing Uncle Sam holding the stamp was 
ae. The whole ad was built around this 
idea. 


edge of Federal meat inspection—has a 
very obvious answer. The best method is 
one which, above all, is vigorous and con- 
tinuous. 

Like such matters as sanitation, hygiene, 
“safety first,” and “swat the fly,” there is 
no danger of overadvertising. 

Extending public knowledge of meat in- 
spection is a long campaign of education. 
To reach and influence the habits of mil- 
lions of persons who select and purchase 
meat is not a task to be accomplished in a 
few days or weeks. 

The methods used must be vigorous 
enough to command attention in compe- 
tition with other things that occupy peo- 
ple’s minds and influence their acts. The 
methods must also be persistent and con- 
tinuous, else the first impression is soon 
forgotten. 

Variety of Methods Better Than One. 

Of the various forms the methods may 
assume, most of them are well known. 
The U. S. Department of Agriculture al- 
ready has made use of bulletins, educa- 
tional articles, exhibits, radio talks, ad- 
dresses, and it has a motion picture, “The 
Honor of the Little Purple Stamp.” 

On request the department furnishes in- 
terested persons with facts and figures on 
the extent of inspection from month to 
month and year to year. It reports devel- 
opments and results of experimental work 
relating to meat inspection. A _ two-col- 
umn newspaper clipping received, as this 
account is being written, is devoted to a 
talk given by the chief local Federal in- 
spector before the City Federation of 
Woman’s Clubs at Sioux City, Iowa. 

In these and other ways, the Bureau of 
Animal Industry, U. S. Department of 
Agriculture, has conducted educational 
work on appropriate occasions. But there 
has been no systematic widespread effort 
to educate the general public concerning 
the work. 


Is Not Duty of Government. 


After considering the problem from all 
sides, the writer believes that carrying the 
message to all people is not a proper 
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function of the department. Such an ac- 
tivity means primarily an extensive ad- 
vertising campaign, in which the chief 
benefit would accrue to the portion of the 
trade purveying federally inspected meats. 

The department could scarcely be an 
active participant in a campaign so closely 
related to commercial business, especially 
since Federal inspection covers only about 
two-thirds the total slaughter of food 
animals. The department could not prop- 
erly urge the general public to demand 
federally-inspected meat to the exclusion 
of farm-killed or municipally-inspected 
meat, or the products of federally-ex- 
empted houses. 

Any extensive spread of knowledge con- 
cerning Federal meat inspection must de- 
volve on persons who consider the inspec- 
tion stamp an asset to their business, even 
though it is a public service at the same 
time. This is the conclusion evidently 
which led a packing and provision com- 
pany of Ogden, Utah, to issue a series of 
advertisements featuring the fact that its 
meats and meat products were U. S. 
inspected. 


Salient Features of Advertising Matter. 


Following are some of the salient state- 
ments in the advertising “copy” which ap- 
peared in Utah newspapers: 

Accompanying a facsimile of the Fed- 
eral inspection stamp appeared the cap- 
tion, “I am the U. S. Meat Inspection 
Stamp” with statements such as: 


I was adopted by your Uncle Sam as his 
special and private mark to be placed upon 
meat and meat products that have been U. S. 
Government Inspected and passed as whole- 
some and fit for food. 

My stamp symbolizes and guarantees pu- 
rity, and cleanliness—our Uncle Sam’s 
promise and pledge of wholesomeness. 

Look for it when you visit your market. 
It deserves your consideration. Let my im- 
print be your guide when buying meat. 

Buy meats that bear the U. S. Government 
Meat Inspection stamp and have the assur- 
ance that you are getting clean meat from 
healthy animals, prepared in a_ sanitary 
manner. 


Another educational advertisement of 
the series bore the caption, “I am the 
(Continued on page 42.) 





| AM THE U.S. GOVERNMENT 
MEAT INSPECTOR 


BOOSTING U. S. INSPECTED MEAT. 

The advertisement in which this illustra- 
tion appeared was built around the Federal 
meat inspector. As in the other advertise- 
ments in this series, the inspection stamp 
is prominently featured. 
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How Does Shipper Packer Buy Livestock? 


Does He Put His Orders in Hands 
of Man Who Has Other Interests 
to Serve? — It’s a Costly Habit! 


The right and wrong way for 
shipper packers to buy on order— 
and “buy right!”—to save themselves 
money and avoid inflation in the hog 
market, was discussed in THE NA- 
TIONAL PROVISIONER of May 23, 1925. 


This article waked up some packers 
to the fact that they had fallen into 
a rut that was costing them a good 
deal of money in the free and easy 
way they were doing their buying on 
order. 

Others have been sufficiently in- 
terested so that they are looking 
further into their order-buying prac- 
tices. 

The advisability of buying from 
firms which act as salesman for the 
producer and also as buyer for the 
[astern packer has been questioned. 


Can’t Serve Two Masters. 


Many commission firms look with 
disfavor on the practice of serving 
two masters. They recognize that 
their first duty is to the man in the 
country who ships them livestock for 
which the best price possible must 
be secured. 

Such firms prefer to do no order 
buying. Their business is to sell. 
They offer their stock to the buyers 
for local packers, and to order buyers, 
and are satisfied to have the competi- 
tion between these two classes make 
the price. 


Then there is the other kind of 
commission firm, that welcomes the 
chance to fill orders from livestock 
consigned to them to sell. Immediate- 
ly they “peg” the price of this stock 
a little higher, filling their buying 
orders at this price, and raising the 
level on the whole market. 

It is very easy to see the disastrous 
result to packers when one or more 
such firms operate. 

In the following. letter to THE Na- 
TIONAL PROVISIONER a packer employee 
makes some comments on practices 
of commission firms that cannot re- 
sist the temptation to make extra 
money out of their buying orders: 


Editor THe NatioNAL PROVISIONER: 


Should a packer buy his _ livestock 
through a commission firm, which also 
represents the livestock shipper? 

This thought comes up after reading the 
article in your issue of May 23, in which 
you ‘tell shipping packers about some of 
the methods that prevail in the stock 
yards. 

Those of us who are in and around the 
yards every day have some thoughts on 
the subject as a result of what we have 
seen, 

There is no reflection on commission 
firms in the opposition expressed to the 


plan of buying through such firms, instead 
of through exclusive order buyers. As a 
matter of fact, the more substantial con- 
cerns look with disfavor upon this practice 
of serving two masters, and they would 
welcome an order from the Packer and 
Stockyards Administration defining this 
as an unfair practice, and forbidding its 
continuation. 


All Right—in Their Place! 


The commission man is primarily a 
salesman for the man in the country. He 
has always rightfully represented himself 
to be the representative of the producer, 
and there is no gainsaying the fact that 
he has been and is a mighty capable one. 
He is supreme in his line and his is an 
honorable and respected calling. How- 
ever, it is when he professes to serve both 
the man in the country and the packer at 
some distant point that trouble always 
ensues. 


His first interest is now, has always 
been, and always will be to get the highest 
possible price for livestock shipped to him. 
If he fails to do this his patron will know 
it, for he can check the prices on his radio 
or in the daily market paper. 

Let it therefore be accepted as an un- 
disputed and necessary fact that he must 
get the highest possible price for his ship- 
ments. 

If he and all of his kind are dependent 
upon buyers for:local packers and ex- 
clusive order buyers, they are on equal 
footing, and the law of supply and demand 
must make or break the market. 


How the Game Works. 


However, let some firm have an order 
which they can fill from stock consigned 
to them and watch results. The regular 
buyers approach them, and bid on the 
basis of the available supply and the 
known demand. Their bid is turned down 
as being below the price asked, and the 





Your Livestock Buyer 


Who buys your livestock, Mr. 
Shipper Packer? 

Who is your representative at 
distant markets: 

1. A responsible order buyer, 
working in the interest of the 
packer only? 

2. A speculator-agent, who 
uses your order to gamble with 
—and generally “sticks” you? 

3. A commission firm, rep- 
resenting both the seller (the 


livestock producer) and the 
buyer (the packer)? 
Can any man serve two 


masters? 
Think it over! 











“dual 
pretty.” 

He “pegs” his price well up, firm in the 
knowledge that he can effect at least one 
or more sales by the very simple opera- 
tion of “marking his ticket.” Surely the 
act of making him both buyer and seller 
cannot create a superman, capable of 
avoiding all temptations, and “letting not 
his left hand know what his right hand 
doeth!” 

Every day on certain markets, where 
this practice prevails to a greater or less 
extent, we see actual evidence of the harm 
wrought. Let one “dual” firm effect a 
sale at a fictitious figure, and every other 
firm will insist upon equal treatment. 

Meanwhile, the law of supply and de- 
mand goes into the discard, and inflated 
prices rule the day. 


purpose” commission man “sits 


Here Are Some Examples. 
Amusing examples of the 
practiced arise almost daily. 

A Chicago firm recently sent out two 
letters, one to livestock producers telling 
them how, with their assured outlet they 
were able to “top” the market and get 
better prices than their “one line” com- 
petitors. 

The other letter was for Eastern pack- 
ers, and explained how, by reason of their 
direct contact with the producers, they 
always had a good supply of stuff which 
they could sell them at lower prices than 
if bought through exclusive order buyers. 

By accident the mailing lists were 
mixed, and Eastern packers learned for 
the first time that they were “standing the 
gaff.” 

A similar “accident” exposed the game 
of a concern on the Kansas City market. 

Packers should understand that they 
are buyers of livestock first, last and all 
the time. When they lose sight of this 
fact they may as well make up their minds 
that they are lost. Commission men are 
primarily sellers of livestock, and their 
business is dependent upon their ability to 
satisfy the man back in the country. 
Lower prices never did and never will 
bring about that satisfaction. 

If a packer’s volume does not justify 
having his own buyer on outside markets, 
there is only one way for him to transact 
this business. Select an honorable, trust- 
worthy order buyer—after he has been 
investigated and found to be exclusively 
an order buyer—and not a speculator who 
merely solicits orders when he is “stuck” 
with stuff in distress. 

Yours truly, 
A Yarps GATE PUSHER: 


a 


What are the temperature re- 
quirements in the hide cellar? 


duplicity 


How do_ temperatures affect 
shrinkage? Ask THE BLUE 
BOOK, the “Packer’s Encylo- 
pedia.” 
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What Makes Meat Quality? 


Twenty-nine state agricultural experi- 
ment stations are now ready to begin 
work on a national co-operative experi- 
mental program seeking a solution of the 
difficult problem of what makes quality 
and palatability in our meats. 

This announcement is contained in a 
statement by Dean F. B. Mumford, Uni- 
versity of Missouri, to members of the 
National Live Stock and Meat Board. 
Dean Mumford is chairman of a special 
committee of live stock and meat authori- 
ties which has mapped out plans for this 
study. The work is being sponsored by 
the Board, and is said to be one of the 
greatest projects of its kind ever under- 
taken. 

No one experiment station will attempt 
a solution of the whole problem, but each 
will engage in some phase in which it is 
particularly interested. Subjects for in- 
vestigation include feeding, breeding, 
methods of slaughtering and curing, meth- 
ods of cooking, and many others. 

First, however, it will be necessary to 


definitely establish what quality and 
palatability really are. This is one of the 
greatest difficulties facing the experi- 


menters, for at the present time there is 
no standard of measurement of quality 
and palatability in meats. 

“This is a co-operative investigation, 
not for the purpose of proving anybody’s 
theories or opinions, but to find out the 
facts,” said Dean Mumford. “It is a great 
fact-finding enterprise.” 

He pointed out that the study has had 
the approval of every research agency 
that usually approves such projects, from 
producer to consumer—the National Live 
Stock and Meat Board, agricultural col- 
leges, the U. S. Department of Agricul- 
ture, the American Society of Animal Pro- 
diction and the directors of Experiment 
Stations. 

The directors have selected four ques- 
tions which they deem of sufficient im- 
portance for national research, and one of 
these questions is “factors influencing the 
quality and palatability of meat.” 


Cooperative Meat Research. 

Those serving with Dean Mumford on 
the special committee, which is known as 
the Co-operative Meat Research Commit- 
tee, are E. W. Sheets, chief of the divi- 
sion of animal husbandry, Bureau of 
Animal Industry, U. S. Department of 
Agriculture, secretary; Prof. M. D. Helser, 
chief of meat investigations, Iowa State 
College; Prof. H. J. Gramlich, animal hus- 
bandman, University of Nebraska, and 
Dr. C. Robert Moulton, director of the 
department of nutrition, Institute of 
American Meat Packers. 

Agricultural experiment stations which 
have signified their intention of taking 
part are Alabama, Arkansas, Georgia, IIli- 
nois, Indiana, Iowa, Kansas, Louisiana, 
Maryland, Minnesota, New Mexico, New 
Jersey, North Carolina, North Dakota, 
Oregon, Ohio, Pennsylvania, South Caro- 
lina, South Dakota, Missouri, Mississippi, 
Montana, Nebraska, Texas, Virginia, West 
Virginia, Wisconsin, Wyoming and New 
Hampshire. 

Practically 75 per cent of the nation’s 
meat products come from the states par- 
ticipating in this study. 
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MOOG DEVELOPS NEW SUGAR. 
Jacob- Moog, for many years vice-presi- 
dent of Wilson & Co., has been made 


senior vice-president of Godchaux Sugars, 
Inc., New Orleans, La. 


Mr., Moog became associated with the 
sugar company less than a year ago. 
Among his many activities has been the 
development of a sugar that would be 
especially valuable in curing meats. So 
successful has he been in his efforts that 
this sugar will soon be offered to the 
industry. 

Mr. Moog’s long experience in close 
contact with the operating end of the 


JACOB MOOG. 


packing business makes him eminently 
fitted to judge of the needs of the indus- 
try in this particular, and his production 
may meet a long felt need for a satisfac- 
tory curing sugar at a reasonable price, 
available the year round. 

Godchaux Sugars, Inc., has recently 
issued its annual report for the business 
year ended June 30, 1925. A surplus of 
$556,729 was shown above operating and 
administrative expenses, current taxes and 
bond interest, compared with a deficit the 
preceding year of $2,065,355. 

Attention is called to the fact that prac- 
tically all of the profit was made in the 
second half of the year. An increase of 
about 28 per cent in the amount of sugar 
sold was shown., 

Several changes were made in the execu- 
tive committee, which now consists of 
Charles Godchaux, president; Jacob Moog, 
senior vice-president; Jules Godchaux, 
vice-president; Robert I. Rheinstrom of 
Chicago and James H. Kepper of New 
Orleans. 

~ ee 


In the Hide Cellar 
Do you know how to build your 
hide pack to avoid shrinkage and 
keep your hides in No. 1 condi- 
tion? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 





. 
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Packers’ Traffic Problems 


Items under this head cover matters of 
general and particular interest to the meat 
and allied industries in connection with 
traffic and transportation problems, rate 
hearings and decisions, etc. Further in- 
formation on these subjects may be 
obtained upon application to the Institute 
of American Meat Packers, 509 South 
Wabash Ave., Chicago, Ill. 











Recovering for Extra Drayage 


An Eastern packer writes: 


“We are located near the street 
freight house of the railroad. 
Our less-than-carload shipments of cream- 
ery butter, cheese, etc., are all billed to 
this nearby freight house, but many ship- 
ments are taken by the carrier to their 

street freight house, located four 
miles from our plant. 


“Could we recover for the extra dray- 
age expense necessary because of this 
wrong delivery?” 


If this packer decides to accept the 
shipment at the more remote station, he 
is entitled to recover damages in the 
sum of the difference between the ex- 
pense of drayage actually incurred at a 
reasonable charge therefor, and the ex- 
pense which would have been incurred 
had the designated delivery been made. 

Moreover, this packer may properly in- 
sist upon delivery being made at the ter- 
minal designated, and may hold the car- 
rier responsible for damages due to this 
delay. 





———_o-—_ 


AUSTRALIAN LAMB TRADE. 


The opening of the 1925-26 lamb season 
in Australia was expected to be somewhat 
delayed on account of the weather, ac- 
cording to the Pastoral Review of August 
15. The month of September, however, 
was expected to be one of considerable 
activity. 

The coming season’s output is various- 
ly estimated by the trade from 1,500,000 
to 2,500,000 carcasses, with plenty of lambs 
in the country to allow for a busy season. 
Last season’s exports amounted to 1,197,- 
000 carcasses. 

The number of autumn and winter 
lambs in 1925 (March-August) in New 
South Wales is officially reported at 
8,222,000, while for spring and summer 
3,696,000 are forecasted. 


A firmer tone in the wool market may 
encourage grazers to hold lambs off the 
meat market to the detriment of the ex- 
port trade. On the other hand, anything 
approaching a dry spell would force lambs 
on to the market and make extra heavy 
shipments possible. Under those circum- 
stances the estimate of 2,500,000 carcasses 
would probably be within the mark. 


o.oo 
OCTOBER 1 STORAGE STOCKS. 
Stocks of meat and lard in storage in 
the United States on October 1, 1925, are 
announced as follows, with comparisons, 
by the U. S. Bureau of Agricultural 
Economics: 








Oct. 1, ’25 Sept. 1, ’25 5-Year Av. 
Ibs. Ibs. Oct. 1-lbs. 
Beef, frozen...... 19,806,000 22,879,000 38,711,000 
Cured ..... 10,862,000 11,420,000 9,206,000 
In cure......... 10,140,000 10,915,000 9,517,000 
Pork, frozen...... 54,455,000 93,078,000 75,170,000 
D.S. cured...... 62,772,000 75,571,000 95,905,000 
D.S. in cure.... 65,516,000 76,984,000 61,860,000 
S.P. cured..... 113,792,000 145,220,000 132,440,000 
S.P. in cure....170,800,000 192,936,000 184,576,000 
Lamb and mutton, 
frozen 1,339,000 7,807,000 
Miscl. meats. ,470, 64,573,000 60,071,000 
Pe err 71,338,000 114,724,000 85,303,000 
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Ready for Big Time at Packers’ Convention 


Plans have been completed and the de- 
tails all worked out for both the business 
sessions and the entertainment program 
of the twentieth annual convention of the 
Institute of American Meat Packers, to 
be held in Chicago October 20-22. 

The business program has been filled 
with practical subjects and discussions 
that will be worth any packer’s time. De- 
tailed announcements of the program for 
both the regular convention sessions and 
the sectional meetings have been printed 
in full in previous issues of THE NATIONAL 
PROVISIONER. 

A feature of the Monday morning pro- 
gram of the convention will be the pres- 
entation of awards for the Second An- 
nual Prize Contest for practical packing- 
house ideas. This contest is conducted 
under the direction of the Institute’s Com- 
mittee on Packinghouse Practice and Re- 
search. 

Herrick Cup to Winner. 

In addition to the $750 in cash prizes 
offered by the Institute, and the special 
$100 prize offered by THE NATIONAL 
PRovISIONER for the best presented idea, 
the winner of the first prize will receive 
the Charles E. Herrick Cup, which pre- 
viously has been awarded to the winner 
of the convention golf, tournament. 

It having been decided to discontinue 
the golf tournament, Mr. Herrick agreed 
that the cup should be awarded to the 
prize idea contest winner. The name of 
the winner will be engraved on the cup, 
and he will receive a replica of it which 
he may keep. The large cup will remain 
at the Institute headquarters until it is 
won for the second time by one man, who 
will then receive permanent possession 
of it. 

Arrangements have been made for en- 
tertainment on a more elaborate scale 
than ever before, beginning with an infor- 
mal reception and concert on Sunday at 
the Drake Hotel. 


Dinner Dance at Pershing Palace. 

The Monday evening dinner dance has 
been changed from the Rainbo Gardens 
to the famous Pershing Palace, located 
at 64th street and Cottage Grove avenue. 
This is one of the best-known and most 
popular places of entertainment in Chi- 
cago, and special arrangements have been 
made to care for the Institute party. 

A sirloin steak dinner—for which the 
Pershing Palace is famous — will be 
served, and a special show will be put on 
for the benefit of the packers and their 
guests. The dance floor is large and 
roomy and is one of the best in Chicago. 
The tickets for this affair are $3.50 per 
‘person. 

The Monday evening program is open 
to all. 

Other Entertainment Features. 

On Tuesday morning the ladies are to 
be taken to Marshall Field & Co., where 
a special style show and luncheon will be 
held for the Institute party. 

On Wednesday night, while ‘the men 
are attending the annual banquet, the 


ladies will be seeing Eddie Cantor, one of 
the best-known and most popular come- 





dians in the big musical show, “Kid 
Boots,” at the Woods Theatre. 

The plans for the Monday evening din- 
ner dance have been worked out by the 
following committee: Paul W. Trier, 
chairman; Jack Agar, Laurance H. Ar- 
mour, E. A. Cudahy, Jr., Henry B. Het- 
zel, Thomas E. Wilson, W. F. Scheck, 
secretary. : 

oS a 
TESTS SHOW MEAT VALUES. 


If you want to stay young longer, 
lengthen your span of life, and have 
plenty of life, and have plenty of pep and 
vigor, eat meat and other animal protein, 
such as eggs and dairy products. This 
is the advice of James Rollin Slonaker, 
professor of Physiology at Stanford Uni- 
versity, Calif.. who spoke at the Meat 
Congress, a feature of the Kansas State 
Free Fair, at Topeka on September 16. 
Meat eaters also will show more initiative, 
Professor Slonaker stated, while races 
practicing vegetarianism will become ex- 
tinct in the third generation. 

“These conclusions were reached,” he 
pointed out, “after 24 years of experi- 
mentation. Rats were used in the ex- 
periments because rats and human beings 
both are omnivorous mammals exhibiting 
a similar sort of physiology and living 
according to the same physiological laws. 
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Both have the same type of digestive 


system, prefer the same type of food, 
and are governed by the same chemical 
laws. For these reasons, the results ob- 
tained with rats are applicable to human 
beings as well. : 

“We found in our investigations with 
several hundred Albino rats that a re- 
stricted diet, that is a diet containing 
vegetables but no meat, greatly reduced 
the powers of reproduction,” said Dr. 
Slonaker. “In fact, this increased as time 
progressed and by the third generation 
the race of restricted feeders was entirely 
extinct. A marked increase in cannibalism 
was noted among the. restricted feeders, 
this being evidence of the natural need 
for meat.” 

The speaker explained that the rats 
were divided into two groups. One group 
was subjected to a strictly vegetable diet 
and the other was fed the same vegetables 
supplanted by animal protein, principally 
meat. 

Aside from the differences recorded as 
to the ability to bear young, and can- 
nabalistic tendencies, it was also shown, 
according to Dr. Slonaker, that the rats 
placed on a restricted diet were consid- 
erably below normal weight. The maxi- 
mum weight of males was 35% below 
normal and that of the females 25 to 28% 
below normal. The young of restricted 
feeders were below weight at birth, the 
males being 18% and the females 14.5%. 
This became more pronounced in suc- 
cessive generations, he said, the growth 
of young males being 30% and young 
females 23% below normal. 

Further than this, the speaker stated 
that the feeding of a strictly vegetable 
diet developed a sluggishness. The aver- 
age ratio of voluntary activity showed 
that the rats fed meat and vegetables 
were about 17 times as active as those fed 
vegetables alone. The females in each 
group were more active than the males. 

Other detailed phases of the subject 
comparing characteristics of the rats of 
the two groups were discussed by the 
speaker, and in every instance he indicated 
the insufficiency of a diet limited to vege- 


tables. 

The Meat Congress at which Dr. 
Slonaker was one of the principal speak- 
ers is said to be the first event of its 
kind ever held in connection with a state 
fair. The idéa was instituted by J. H. 
Mercer, secretary of the Kansas Live 


Stock Association. 














PERSHING PALACE, WHERE CONVENTION DINNER-DANCE WILL BE HELD. 
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Australian Meat Trade 


Efforts Being Made to Organize 
and Put Industry on Its Feet 


(Staff Correspondence of The National 
Provisioner.) 


Brisbane, Queensland, September 11, 1925. 

The killing of cattle for export is pro- 
ceeding rapidly at nearly all the packing 
plants in Queensland, but some of them 
are preparing to close down owing to a 
shortage of fat cattle. The weather con- 
ditions in some parts have been inclined 
to be dry, and this has brought the ap- 
parent export season nearer to an end. 

In addition, the State railways have 
been unable to carry the cattle in sufficient 
numbers to keep all the plants operating 
at their full capacity. Many of these 
cattle are carried long distances, up to 
1,200 or 1,300 miles, though the average, of 
course, would be much shorter. 


Shipping Cattle Longer Distances. 


The construction of a railway which 
connected the various railway systems 
made it possible for plants in the south 
of the state, near the capital, to draw on 
supplies much further afield. This means 
tying up the rolling stock for a much 
longer time than when the cattle were 
merely shipped from their pastures to the 
nearest port. This was especially the case 
when reduced rates were given to help the 
cattle industry during the period of slump, 
and the same system has continued to a 
lesser extent since. 


The high prices for wool have inter- 
fered to a large extent with the number of 
sheep and lambs that were made avail- 
able to the exporting plants. But the 
reduced values, following on the break 
in the market, released a number, and 
there has been a tendency to sell sheep. 
So far as Queensland is concerned, how- 
ever, most of the sheep sent to market are 
aged. Wool is still good enough property 
to induce holders to maintain their sheep. 

A review of the export.season shows 
that in the period of 12 months ended 
with June, Australia exported 221,912 
carcasses of mutton, 1,196,000 carcasses 
of lamb and 1,929,000 quarters of beef. 
The beef, practically all of which went 
from Queensland, was nearly three times 
the quantity sent in the previous 12 
months, but the sheep and lamb carcasses 
were little more than in that period. 
Victoria exported the bulk of the lamb, 
and New South Wales the bulk of the 
mutton. 

Too Many Plants in Australia? 

It has been pointed out that the great 
difficulty about the export trade of 
Australia is that there are too many 
plants for the number of livestock offered 
for export normally. Producers are not 
concerned whether the plants remain idle 
or are operating; they simply send along 
the stock when the outlook is not too 
promising locally. 

his accounts for the complaints that 
come from London and other centers that 
Australian beef and mutton are on the 
market for only part of the year. This is 
a great handicap in maintaining a name 
on the markets abroad. 

So far as lamb is concerned, there is 
not the same fluctuation, because in Vic- 
toria the trade is taken up more seriously 
and crops are grown for them. But in the 
other’ States, for the most part, wool is 
the paramount industry and the produc- 
tion of mutton and lamb merely a sec- 
ondary concern. 

Mutton Raising only Secondary. 

Owners of sheep think of export only 
when the price for wool becomes unsatis- 
factory; and as a wool sheep has been 

_ produced, and not one for mutton, the ex- 
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porter is further handicapped. It may be 
said that mutton export from Queens- 
land, which was a very big concern some 
years ago, is now almost non-existent. 
The packing plants rarely secure supplies 
of sheep for killing, whereas they usually 
looked to the sheep owners for drafts 
when the cattle season eased off. 

New Zealand, on the other hand, gives 
preference to the carcass and produces a 
sheep which meets the demand for mutton 
and lamb, the latter especially. 


In this connection it is interesting to 
note what a meat authority has to say 
on the recent attempt to land chilled beef 
in London: “It is claimed that the chilling 
process employed contained no chemical, 
and that as the meat was on the water 
for 63 days, there are evident possibilities. 
It will, however, probably be some time 
before Australia is in a position to make 
even moderately regular shipments of 
chilled beef of a quality that can compete 
on level terms with the South American 
article. Broadly speaking, the country 
has neither the herds of the requisite 
standard nor the facilities for topping the 
bullocks off.” 

More Livestock in Australia. 

Statistics show that while cattle re- 
mained almost stationary at 10,600,000 for 
Australia, of which over 6,000,000 were in 
Queensland, the number of sheep increased 
from 61,000,000 to over 68,000,000. The 
latter number does not include the winter 
and autumn lambings. 

The figures indicate more than anything 
the trend of the stock possibilities in 
Australia. Because of the want of good 
prices for cattle this class of stock makes 
little headway. But sheep breed up 
rapidly. 

If it were not for the losses sustained 
in droughts Australia would long ago have 
been carrying over 100,000,000 sheep. 
Possibly this will only be done when better 





Scales and Profits 


How much do your scales and 
scalers cost you every year? 

Are all your scales accurate 
and of the proper capacity—your 
scalers conscientious and well- 
trained? 

Do you keep your scales oper- 
ating within certain narrow 
“tolerances”? 

Scales and their operators 
play a big part in your profit or 
loss for the year! 

Reprints have been made of 
three articles which have ap- 
peared in THE NATIONAL Provt- 
SIONER on “Weighing in the 
Meat Plant.” In them the selec- 
tion of scales, training of scalers 
and the troublesome question of 
tolerances are discussed. Other 

‘articles are to follow. 

They may be had by subscrib- 
ers by filling out and sending in 
the attached coupon, together 
with 10c in stamps. 


The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me the reprints on 
“Weighing in the Meat Plant.” 
PRS cickadniea pandas va5RouNeeaens 
Rigs 0 anh Gah hd oe Sen's 5 SnD CeAeeuece 
MUM is secbabaw i see's.ebes%s State... sos. cs 


Enclosed find 10c in stamps. 
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provision is made for maintaining the 
sheep in dry periods. The development of 
artesian water supplies has overcome one 
difficulty; the other is the growth of feed- 
stuffs for the sheep. 

One encouraging sign of the export 
trade is the increasing quantity of beef 
and mutton going to markets other than 
London, which has always been Aus- 
tralia’s only outlet. Last year Italy took 
409,000 quarters of beef, Belgium 186,000 
quarters, and France 19,000 quarters. Port 
Said took 10,000 carcasses of mutton and 
48,000 quarters of beef. The East took 
small quantities. Manila is down for 5,000 
carcasses of mutton and lamb and nearly 
50,000 quarters of beef. 


Organizing the Export Trade. 

The Australian Meat Council, which is 
constituted under legislation passed by the 
Federal Government and several of the 
States, is calling a conference to discuss 
the question of organization of the beet 
trade with a view to controlling all cattle 
to be used for export. 

It is proposed that at the beginning of 
each export season the cattle owners and 
packing plants shall fix the prices of 
cattle delivered at the plants on the basis 
of 100 lbs. dressed weight, according to 
quality; the cattle for export to be 
slaughtered at the plant nearest their 
pastures, thus eliminating unnecessary 
railway transport for all export cattle and 
loss in depreciation of quality. 

It is suggested that only such works 
be operated as will be required to handle 
all the stock offering for export, thus 
running these plants at a greater rate of 
efficiency—plants remaining idle to be 
compensated for their inactivity. 

It is considered that if these proposals 
are carried out there will be a saving equal 
to 2s 6d per 100 Ibs. 

Selling Beef Economically. 

It is also proposed that there should 
be a selling agents’ combination in the 
disposal of Queensland beef for the pur- 
pose of fixing a selling policy, thus 
eliminating competition for forward con- 
tracts, particularly Imperial Govern- 
ments contracts and foreign sales. This 
arrangement will exclude Messrs Borth- 
wicks, Swifts and others having their own 
distributing facilities. 

It is also proposed that Australia should 
make provision for a supply of meat all the 
year round, and that this should be done 
by having her own cold stores in London, 
holding supplies when the market weak- 
ened owing to gluts, and making avail- 
able supplies after the Australian plants 
have finished operating. 

This scheme has been very favorably 
commented on by producers, but naturally 
it will take a tremendous amount of or- 
ganization and will prove whether there 
is any value in the Australian Meat Council 
organization. 


A Levy on Producers. 

The necessary acts having been passed 
by the Federal government and the States 
of Queensland, New South Wales, with a 
promise from Victoria, it is now possible 
for the Australian Meat Council to take 
steps to collect revenue that will enable 
it to carry on its work. At a recent meet- 
ing it was decided to make a levy on 
stockowners, which was fixed at three- 
farthings on cattle and one-eighth of a 
penny per head on sheep. 

The levy will be collected through the 
Departments of Agriculture in the various 
States. This is expected to raise £57,000. 

This will not be sufficient to enable the 
Council to repay the Federal government 
the money which it has advanced for 
organization and to carry on the other 
activities of the Council in the first year. 
The repayment will be spread over several 
years. 

Among the first matters dealt with by 
the Council was a decision to ask the 


Federal government to put an embargo 
on the exnort of ram and stage mutton, 
(Continued on page 43.) 
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Don’t Forget Quality 

“Ready-to-serve” meats are grow- 
ing in popularity with the increase in 
small apartments and the entrance of 
women into business activities. 

Too often meat has been excluded 
from the meal when the housewife 
has a limited time to prepare food. 
It takes too long to prepare the less 
expensive meats, and the quickly- 
served steaks and chops are too ex- 
pensive for daily consumption. 

With the increase in the variety of 
“ready-to-serve” meats there is now 
little reason why the most quickly- 
prepared meal should lack meat. The 
business woman is learning this and 
is utilizing these meats—even plan- 
ning her meals around them—to a 
constantly increasing extent. 


In view of this relatively new chan- 
nel for increased meat consumption, 
the industry must be very careful to 
see that the product put on the count- 
ers of the retail meat markets is the 
best that can be made. The effort to 
secure volume by means of low sell- 
ing price will be a sure means of 
digging the grave of ready-to-serve 
meats. 

There is too often evidence of a 
lack of attention to palatability in 
many of the meats being offered, even 
at the higher prices. This is not the 
result of using poor quality raw pro- 
duct, but rather of poor judgment in 
the manufacture of the product. 


If meat juices are allowed to seep 
away in the cooking process, too often 
“ready-to-serve” meats will be taste- 
less and uninviting. 


Almost any housewife would prefer 
to pay 50 cents a pound for good 
tasty, carefully-prepared corned beef, 
for instance, than she would to pay 35 
or 40 cents for a product that tasted 
like cook water or saltpeter, or some 
other taste foreign to that of good 
meat. 

The trade buying “ready-to-serve” 
meats is an important one. It should 
be catered to, not only as an extensive 
outlet for meat products, but as a 
channel through which per capita 
meat consumption in the United 
States can be increased. 


It is up to the meat industry to 
furnish the product. Consumption 
will take care of itself. 

pee aa 


Waste Heat or Save It? 


When economy of operation and quality 


of products are concerned it is poor 


policy, as well as mighty poor business, 
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to depend on rule of thumb or “by guess 
and by gosh” methods. Meat packers as 
a class appreciate this fact, so far as it 
applies to most details of their business. 

But there are many individuals who are 
not applying the scientific regulation and 
careful supervision that is possible and 
needed in many instances, and who as a 
result are losing each year many good 
dollars that might otherwise be credited 
to the profit side of the ledger. Nor is it 
difficult to find, even in the larger and 
better-managed establishments, instances 
of haphazard and listless regulation and 
supervision. 


In meat packing operations no one item 
of expense has received so little attention, 
perhaps, as the proper use and conserva- 
tion of the heat used outside of the power 
department. This is a very large per cent 
of the total heat generated in the boiler 
room, by the way. 

Heat enters into so many meat packing 
operations, and plays such an important 
part in the quality of the products and 
the cost at which many of these products 
are produced, that unless the most careful 
supervision is exercised, with a knowledge 
of the proper amount of heat to use in 
will occur, 
directly or indirectly, that amount to a 


each individual case, losses 
very respectable sum in the course of a 
yéar. 

The use of more heat than is necessary, 
overcooking, steam allowed to pass direct- 
ly to the atmosphere through leaky valves 
and fittings, uninsulated steam pipes and 
machines improperly trapped or equipped 
with defective traps, are some of the 
direct losses that occur. 

Under and over-cooked meats; spoilage; 
products not uniform, resulting in loss of 
patronage; extra labor and lost time— 
these are some of the indirect losses that 
occur when heat is not efficiently used. 

It is encouraging to note, however, that 
meat packers are coming rapidly to realize 
the importance of close supervision and 
an accurate check of all processes in 


which heat is used, in order that losses 


‘may be prevented and that a better and a 


more uniform product may: be produced. 
must be conducted 
the 
value of eliminating the human element 


When processes 
within a close temperature range 
and resorting to automatic regulation is 
rapidly gaining ground. 

This idea of automatic regulation is 
new to many packinghouse men, and some 
are slow to take it up for that reason. 
But times change, and the packer who 
wants to make money these days has to 
take all these money-saving improvements 
into consideration. He can’t afford to 
ignore them. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


To Make Oleomargarine 


A foreign subscriber of THE NATIONAL 
PROVISIONER wants to make oleomargarine 
in a rather small way, and asks for in- 
structions. He says: 

Editor The National Provisioner: 

We have a plant located in Brazil and want to 
make margarine in a small way, perhaps around 
10,000 Ibs. a week. 

The different fats and vegetable oils necessary for 
the production of oleomargarine are available in 
sufficient quantities. 

We want to manufacture margarine that is a com- 
bination of animal and vegetable oils. Later we 
will make the purely animal and the vegetable mar- 
garine separately. 


A small churn of about 1,000 Ibs. ca- 
pacity will be large enough for a weekly 
output of 10,000 Ibs. of oleomargarine. 

Oils Used—The oils used must come 
up to the particular requirement neces- 
sary, depending upon the kind and nature 
of the oil. In general, these oils should 
be free from moisture and all material not 
fat; also, they should be devoid of ran- 
cidity and acidity. The importance of 
having pure high quality oils to start with 
cannot be overstated. 

The milk used for making “starter” 
should also be given very careful atten- 
tion. It should be low in number of bac- 
teria and free from any objectionable 
odors, and shipped in a cold condition, 
below 40 deg. F. if possible. 

Immediately upon being received in the 
margarine factory, the milk should be 
pasteurized either by heating to 170 deg. 
F. for 30 or 60 seconds, or by holding at 
a temperature of 145 deg. F. for 30 
minutes. : 

After being pasteurized, the ripening 
of the milk is the next step. For a small 
output a jacketed starter can, with steam 
and water connections could be used. 

The Starter.—‘“Starter” is a small quan- 
tity of milk which has been treated with 
a pure culture and transferred to a similar 
quantity of milk two or three times, so 
as to reduce the flavor of the original 
material used for inoculation. 

Starter is carried in bottles from day 
to day, at a temperature of about 65 deg. 
Usually three or four bottles are on hand 
and the best bottle is selected to inoculate 
the milk used for churning purposes. The 
milk used for starter is ripened to about 
4 of one per cent of acidity. 

Formulas.—The next step is to weigh 
out the oils in proper amounts. Follow- 
ing are formulas for combination animal 
and vegetable oil margarines: 

For high-grade white margarine: 

No. 1 oleo oil, 80 Ibs. 
Neutral lard, 70 lbs. 

No. 1 peanut oil, 60 Ibs. 
Ripened milk, 7 gals. 
Salt, 20 Ibs. 

Second-grade white margarine: 
No. 2 oleo oil, 70 Ibs. 
Neutral lard, 70 Ibs. 

White cottonseed oil, 65 Ibs. 
Ripened milk, 6 gals. 
Salt, 20 Ibs. 


High-grade natural color goods: 
Yellow oleo oil, 120 Ibs. 
Neutral lard, 30 Ibs. 

Yellow cotton oil, 45 Ibs. 
Butter, 65 Ibs. 

Ripened milk, 6 gals. 
Salt, 20 Ibs. 


Churning.—Churning is one of the most 
important steps in the manufacture of 
margarine. The temperature of the 
mixture in the churn depends upon the 
formula used. In general, such a tem- 
perature should be used as will create a 
perfect emulsion of the milk and oils; 80 
to 85 deg. F. is often employed for white 
goods, or even a somewhat colder tem- 
perature, while for natural color goods a 
little higher temperature is usually em- 
ployed, so as not to destroy the color. 

For crystallizing the emulsion, have a 
vat with refrigerating coils along the side, 
but preferably not on the bottom, because 
of the difficulty of keeping clean. 

In the end nearest the churn is a wooden 
paddle wheel that revolves slowly. The 
emulsion is run from the churn out into 
the cold water in the vat, and the paddle 
wheel forces the crystallized oleomargarine 
to the front end of the vat, where it 1s 
dipped out, either with a _ perforated 
wooden shovel or by means of cheese 
cloth, and is put into the trucks. 


Ripening.—After crystallizing, some 
manufacturers allow the margarine to 
ripen further to develop flavor, the time 
required for this being about twelve 





Tallows and Greases 


How about your tallows and 
greases? 

Are you turning out the maxi- 
mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been pre-- 
pared by THE NATIONAL Pro- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 


The National Provisioner, 
Old Colony BNg., Chicago, IIL: 


Please send me reprint on Tallows and 


Reem eee eee eee eeeeeeeeeeeseeeeee 
SOR HeHEE HEHE HEHEHE HEHEHE EEE EEE 


SOR HEH eee eH TOES E HEHE EE EEE 


Enclosed find 2 cent stamp. 











hours at a temperature of 70 deg. Other 
manufacturers immediately put _ their 
goods on to the workers, salt them, and 
print and package, allowing the flavor to 
develop during transit. 

In general, it may be said that the 
fresher the goods gets to the buying 
public, the better. The working of the 
goods has an important bearing on its 
consistency and body. 

Texture and Flavor.—A _ good oleo- 
margarine should contain about 2% per 
cent of salt, 13%4 per cent of moisture, 
and % of 1 per cent of casein. The pro- 
duct should have a smooth, uniform 
velvety body, with no trace of visible 
moisture. The flavor of the product is 
most important—a clean, acid buttermilk 
flavor being most desirable. 


Equipment.—For a small plant the fol- 
lowing machinery would be necessary: 

One churn of about 1,000 Ibs. capacity. 

“Starter” can, for pastcurizing and cool- 
ing the milk. 

Vat for cold water, to chill the emulsion 
as it comes from the churn. 

A worker; machine for working over the 
product. 

Five or six maple or white ash trucks. 

A print machine, if the product is to 
be put up and sold in prints. If product 
is sold entirely in tubs, this print machine 
will not be necessary. 

EO Tae 


Pickled Lambs’ Tongues 


An Eastern packer is interested in in- 
creasing his output of cooked specialties, 
and writes as follows for a formula for 
lambs’ tongues: 

Editor The National Provisioner: 

Please give me full instructions for preparing 
lambs’ tongues for pickling. I have a good outlet 
for cooked specialties, and would like to add lambs’ 
tongues to my list. 

The tongues should be scalded and 
skinned before the animal heat has left 
the meat. 

They should then be chilled thoroughly. 

They are cured in sweet pickle finished 
strength about 80 degrees, and cured in 
regular cellar temperature 36 to 40 deg. 
They should be overhauled or the tierces 
rolled in about five days, and should be 
ready for cooking in 15 to 20 days. 

They are then cooked at boiling tem- 
perature tor 1% to 2 hours, and after 
cooking are properly chilled. 

The tongues should then be put into 
white vinegar for at least 10 days, when 
they will be ready for repacking with the 
desired quantity of spices, like small red 
pepper pods, coriander seed, allspice and 
bay leaves. Sliced lemon may also be 
added, if desired. 

EES oe 
What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 

Chicago method? Ask THE 


BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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Minced Sausage Trouble 


Trouble with water forming in pockets 
in minced ham and Berliner ham is being 
experienced by a Western sausage maker. 
He believes he is following right methods 
in curing the sausage meats and in manu- 
facturing the product, and is puzzled to 
know the cause of the trouble. He says: 


Editor The National Provisioner: 

We are experiencing much trouble with juices and 
water in our minced and Berliner ham. We are 
using mostly all good bull meat, well-cured, cooked 
for about three hours at a temperature of 155 deg. F. 

The water and juice is not all through the meat, 
making the whole mass watery, but it forms in 
pockets. Part of the loaf will be firm and solid, 
and here and there will be pockets filled with juice 
or water. 


This is causing us considerable trouble, and we 
will greatly appreciate any help you can give us. 

Trouble is being experienced by this 
subscriber with pockets of juices and 
water forming in minced and Berliner 
sausage. 

He states he is using “mostly” all good 
bull meat. This statemerit does not ap- 
pear definite, and there may be room for 
investigation at this point, to be sure that 
nothing but good bull meat is being used. 


Jelly pockets in product in the form 
complained of indicate that the meats 
being used are old in cure. It sometimes 
happens also when too much water is 
used, but it is hardly possible that water 
would be used to any great extent in 
Berliner sausage. 

It would appear, therefore, that there is 
something wrong with the inspection of 
the meats going into cure, or that the 
material is not being used strictly at cured 
age. From the description of the trouble 
given, it is more likely that the trouble 
results from the overcured meat. 

It is difficult to analyze the trouble, as 
the curing formula has not been furnished, 
and it is not stated at what age the meats 
were used. [Inquirers should always give 
this information when submitting their 
inquiries.] 


Curing Formula for Sausage Meats. 


A. standard curing formula for 360 Ibs. 
of fresh meat is as follows: 
10 lbs salt 
2 lbs. granulated sugar 
12 oz. nitrate of soda or saltpeter 
2 gal. No. 2 ham pickle (must be 
sweet) . 

Meats should be ground through one- 
inch plate of hashing machine before 
adding the cure. Then mix the ground 
meat and dry cure ingredients together 
for about two minutes, or until an even 
distribution of the cure among the meats 
is obtained. 

Then pack in an open tierce and put in 
cooler temperatures, and pour the 2 gals. 
of No. 2 ham pickle over the top of the 
meat in the tierce. (No. 2 ham pickle 
is pickle of 50 deg. strength on the salom- 
eter.) 

The tierce should be used at the end 
of 5 days, or a tight head placed in it and 
sent to lower temperatures to check the 
cure. 

The meats will be fully cured at the end 
of five days. After the product has 
reached cured age it has a tendency to 
deteriorate every minute, unless con- 
trolled by necessary temperatures, and 
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Buying and Testing 
Sausage Casings 


How many pounds of sausage 
meat do you lose a week through 
defective casings? 


Do you know how to buy cas- 
ings? 

And when they arrive, do you 
know how. to test them? 

Full directions and practical hints 
on buying and testing sheep, hog 
and beef casings may be obtained 
by filling out and sending in the fol- 
lowing coupon: 

The National Provisioner, 
Old Colony Bldg., Chicago, Il. 
Please send me reprint on ‘Buying and 


Dinah Sknoaate Fiovinbkane 

NAM€ ...cccccsecccccccccccccccsece eeceecece 
Street ..ccccccscccsccescove oo ccccoceccevees . 
Clty ccccccccccceces ccevecccccce eeccccee 


Enclosed find 2-cent stamp. 











even then it does not improve with age. 


No Guarantee Against Mistakes. 

Mix your own curing materials accord- 
ing to standard formulas given you, which 
have proved to be satisfactory. Beware 
of the salesman with a “patent medicine” 
article with a fancy name and a guarantee 
of results. No formula ever invented can 
prevent bad effects due to wrong ma- 
terials or careless or ignorant handling. 

eas 
NEW CASINGS GRADER. 


A device which will be of interest to 
sausage makers and handlers of casings 
is a new casings meter recently brought 
out by W. Edlich, Delawanna, N. J. 


The apparatus is said to measure the 
exact diameter of casings instantly and 
with accuracy. It is mainly used for 
correcting the eyesight of the casings 
grader, and is said to be acid proof and 
capable of resisting all ordinary wear and 
tear. 

It measures casings from 14 to 37 mm. 
in diameter, and is said to be especially 
adapted for work of this range. The de- 
vice is well balanced and it is claimed 
that it does not put any pressure on the 
casing under test. 
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Watch the Pickle Pump 


A packinghouse employee wants to 
know the right way to test the amount 
of pickle thrown by the ham pump. He 
Says: 

Editor The National Provisioner: 

The firm I am connected with has been in the 
packing business a good many years. In pumping 
our hams we have always based the amount of 
pickle thrown by our pump on liquid measure. 

In other words, we always gauged our pump to 
throw 2 oz. liquid, measuring same in a graduated 


tube, one stroke of the pump to throw 2 oz. of 
pickle, 

The writer came in contact some time ago with 
a packinghouse expert who advised that the proper 
way to test a pump was to put 15 or 20 strokes in 
a container and then weigh it. He also advised 
that the pump should throw 2 oz. per stroke. 

I have made a test as he suggested, first testing 
the pump to see that it threw 2 liquid oz., and found 
that by dry measure the pump threw 3.3 oz. pickle 
per stroke. 


The question now arises, which is the proper 
method—dry measure or liquid measure? 

Will you please advise me what method is used 
today by other packers? 

The liquid measure is the generally ac- 
cepted test used in finding the amount of 
pickle thrown by a pickle pump. This 
measure is used throughout the pickling 
process, whether it be in testing the num- 
ber of ounces the pickle pump throws, or 
the number of gallons of pickle per hun- 
dredweight of green meats in cure. 

A careful check should be kept on the 
man operating the pickle pump, by mak- 
ing an accurate test on at least one dozen 
green hams. The hams are weighed cor- 
rectly before pumping, and the exact 
weights are caught immediately after 
pumping. 

This gives a good check on the amount 
of pickle the pump is throwing. 

Cases have been known where the holes 
in the needle became clogged, and the 
man operating the pump continued his 
use of the needle without knowing he was 
using an insufficient amount of pickle. 
The trouble was not discovered until the 
hams were boned at cured age, when 
shank and body sours were discovered. 
Investigation disclosed the fact that the 
pump had not thrown the proper amount 
of pickle. 

Do you use this page to get your 
questions answered? 
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A Page for the Packer 


What Makes Good Salesmen? 


Packer Salesmen As Seen on the 
Road by an Old-Timer 


This is the way an old packing- 
house man sizes up good salesmen, 
as he sees them in his travels over 
the country. 

Here they are: Wide-awake fellows 
out hustling for business, even after 
regular business hours. 

Knowing what they are selling and 
what their houses can deliver. 

Studying their customers and sell- 
ing them what they want. 


Seeing that quality of goods meets 
the needs of the particular trade sold. 

Telling the truth. 

Having a price and holding to it— 
not being scared by the shading done 
by some other salesmen. 

Believing in the quality of their 
goods and the service the house ren- 
ders—and centering on these instead 
of shaving prices. 

Read what this observer says: 

A Big Difference in Salesmen. 
Editor THE NATIONAL PROVISIONER. 

There has been quite a discussion about 
salesmen in the columns of THE NATIONAL 
PROVISIONER recently. 

There is a big difference in salesmen. 
Some are real salesmen and some are just 
order-takers. 

In my travels all over the country, 
visiting packing houses as well as retail 
markets, I come in contact with the sales- 
man and observe his ways and actions. 
I meet him in the retail markets and in 
the lobbies of the country hotels, too. 

What the Real Salesman Does. 

Some of them sit in the lobby of the 
hotel and play the millionaire. But the 
real salesman is still out after closing 
hours, visiting his customers at their 
homes, in order to make time in the in- 
terests of his firm. 

This kind of salesman knows what he 
is selling. He knows the difference in the 
quality of meats used by the customers he 
is visiting. He knows the different quality 
in meats and the difference in value and 
price. He knows what’s on hand and in 
the coolers of his plant, so he can sell the 
proper quality and get the price. 

To do his best work, the salesman must 
be posted before starting out on what to 
sell and what to push. 

A first-class salesman studies the needs 
of his customers, and recommends the 
different products manufactured by his 
firm, especially those that will prove most 
profitable. 

Stick to the Price. 

A first-class salesman sticks to his 

price as per price list. But he must be 


backed by the firm, and not find himself 
with one price and the office with an- 
other! 

Such a salesman will not argue with his 
customer about the price, but will praise 
the goods manufactured by the firm he 


represents. He studies the disposition and 
temperament of his customers, and does 
not pay attention to what he is told by 
them of how cheap the other fellow is 
selling, but sticks to his price, and the 
quality and service rendered by his firm. 
A first-class salesman tells the truth and 
does not misrepresent his goods. By do- 
ing so he gains the confidence of his cus- 
tomers, and will win out in the long run. 
The “hot air thrower,” “bull shooter” and 
“price cutter” may get an order occasion- 
ally, but he has a lot of explaining and 
excuses to make on his next visit. 


Must Have Support from House. 


It does not matter how good a salesman 
is in sincerity and willingness to do the 
best for his firm. If he hasn’t the sup- 
port and cooperation and backing of the 
sales and shipping departments he is likely 
to fail. 

If the shipping department sends out 
the proper and correct goods, as repre- 
sented by the salesman, everything is O.K. 
But the best salesman has his troubles 
when the shipping department fails to 
send out the quality of goods he repre- 
sented and promised. 

Where such conditions exist, the sales- 
man loses interest and becomes a mere 
order-taker, awaiting the end of the week 
for his stipulated pay check. But if he 
is encouraged, supported and remunerated 
by an additional premium above a certain 
amount of sales, he will work harder, as 
it will-be to his interest, as well as that 
of his firm. 

Don’t Make Salesman the Goat. 


I have received many complaints from 
salesmen that after they have worked up 
a good trade, and have gained the con- 
fidence of the customers, they are trans- 
ferred to a new territory, which has run 
down due to the work of an indifferent 
and poor salesman. It is a lot of hard 
work to build up such a territory again. 

I, myself, have been connected with the 
meat industry for over forty years, and 
I know the knocks and bumps a salesman 
has to contend with. 

Yours truly, 
OLp TIMER. 





What the Salesmen Say 











SAUSAGE SALESMAN HELPS. 
Here’s how a sausage salesman who re- 
cently subscribed THe NATIONAL 
PROVISIONER uses it to advance his own in- 
terests and for the good of the trade. He 
writes as follows for formulas to use 
in assisting his customers: 
Editor THE NATIONAL PROVISIONER: 
I would be very much pleased if you 
would give me a formula on smoked 
sausage and also one on souse, as my 
list of formulas does not include good 


ones on these two items. 

I do not regret the money I spent for 
Tue NationAL Provisioner. In the short 
time it has been coming to me I have 
got a lot of good out of it. 


for 





October 17, 1925. 


Salesman 


WHAT PRICE-CUTTING DOES. 
(Tell this to your customers—and practice it yourself!) 

Price-cutting does two things. It 
demoralizes trade and ruins the price- 
cutter. Its results must be disastrous. 
It is so intended to affect the price-cut- 
ter’s competitor, but it also acts as a 
boomerang on the price-cutter himself! 

It is impossible for the honest mer- 
chant, the man who gives quality and 
service with his merchandise, to compete 
with the neighbor who slashes prices 
mercilessly. He should not try it. 

Continue to give quality and service. 
Your customers will appreciate it. And 
while you are doing this, give your price- 
cutting competitor all the rope he wants— 
and the landlord sooner or later will put 
a sign “For Rent” in his window. It.is 
inevitable! 

Only two things make price-cutting pos- 
sible. One is old stocks, stuff that no 
one wants, that no reputable merchant 
would offer the trade that he cherishes 
and nourishes. The other is the losses 
that a price-cutter takes. 

Few ordinary retailers get sufficient 
discounts on quality purchases to warrant 
them slashing prices as they do. The 
only other explanation is that they take 
a loss, temporarily, to defeat competition. 

But suppose their warfare does not suc- 
ceed in frightening competition out of 
business? Then it becomes costly and 
ruinous, and pretty soon we find the price- 
cutter out of business. If you are operat- 
ing your business according to the best 
ethics of today, if you sell quality mer- 
chandise and your service is good, if 
the price you quote is within your de- 
served margin, forget your price-cutting 
competitor and attend to business. His 


own tactics will take care of the price- 
cutter. 

You will be in business long after his 
creditors have given up all hope of ever 
collecting a dime.—Old Hickory Smoke. 


SU ae: 
SALES VETERAN PASSES ON. 


Packinghouse salesmen in the Missouri 
river territory took occasion to honor the 
memory of a veteran of their craft re- 
cently, when they attended the funeral 
services for Ford L. Jones, who for more 
than 30 years was a car route salesman in 
that territory. 

Twenty-eight years ago Ford L. Jones 
left Armour & Company after a service of 
five years, and went with the Swift & Co. 
Kansas City car route organization, lo- 
cating at Trenton, Mo. He traveled the 
Rock Island from Cameron, Mo., to 
Unionville, Iowa, for 17 years, being re- 
tired on pension about ten years ago on 
account of failing eyesight. 

But he was too plucky to quit work, and 
sold fruit for several Kansas City firms 
for the next four years, when he con- 
nected up with Hunt Bros. of St. Joseph, 
Mo. 

Mr. Jones had been confined to his 
home for a year, during which time his 
wife took up his work. On September 
22 he passed away, and was laid away by 
his comrades on September 24. He was 
71 years old. 
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When a Retail Market saves $100.00 per 
week over previous expenses, then 
meats can be sold at lower prices. Low 
prices make the folks eat plenty of 
meat. 


Read what the owner of Thomas’ Mar- 
| ket, St. Louis, Mo., writes us: 


Dear Jim:— 

Every week since I’ve had you, 
you've saved me $100.00 per 
week. In 3 years, or 156 weeks, 
this would be $15,600.00. 


Isn’t that the best investment I 
ever made? You have more than 
“showed” me, and I’m “from 
Missouri!” 


Thinking packers and 
their salesmen who work 
} for increased meat con- 
sumption recognize the 
importance of “Jim 
- Vaughan.” They always 
have a kind word for 
“Jim”—because “Jim” produces 
results of benefit to the entire 
Meat Industry. 





















There’s only one “Jim Vaughan” 


VAUGHAN COMPANY 


730-740 N. Franklin Street, Chicago, Il. 


Yes, we have openings for high-class district managers 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows storage stocks of meats and lard in the United 
States for the first nine months of 1925 with comparisons for the three years previous. 


All stocks are showing a sharp decline and have moved in much the same direction as those of previous years 


during the season of limited hog runs. 


The free movement on frozen pork loins was due in large measure to the light supply of fresh loins. During 
the periods of smallest hog runs, there was scarcely enough fresh loins produced for the local trade, forcing the 
substitution of frozen loins for much of the outside trade. There was a wide price differential between the frozen 
and fresh product, almost too wide in view of the high price of hogs from which the frozen loins were cut. 

The accumulation of D. S. meats has been limited, particularly of dry salt bellies and fat backs, but the ex- 
tremely high valuations on bellies seemed to shut off the demand, the trade which generally uses the product in 
large quantities buying largely on an emergency scale. 

Stocks of S. P. bellies have been moving into the channels of trade rapidly, as have sweet pickled hams of 
the light and medium averages. The heavy regular hams and S. P. skinned hams have shown some accumlation, 
even though stocks could not be considered burdensome. Stocks of S. P. picnics have been closely sold up. 


The lard movement has been somewhat unusual. 


have had little influence in strengthening the price situation. 


STOCKS IN COLD STORAGE. 


The figures on which the above chart 
is based are as follows, in pounds: 
1922, 
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CHICAGO MID-MONTH STOCKS. 

Stocks of provisions at Chicago at the 
close of business on October 14, 1925, with 
comparisons, are reported by the Chicago 
Board of Trade as follows: 


Oct. 14, Sept. 30, Oct. 14, 
1925. 1925. 1924. 
Mess pork, new, made 
since Oct. 1, 1925, 
TIME, cesncccntsastecs csveccce GIB > cccccves 
Mess pork, made Oct. 
1, 1924, to Oct. 1, 
pabidesesecseopes WOE © cscrsces 266 
P.S. lard, made since 
Oct. 1, 1925, Ibs.... 1,424,250 ........ 1,010,008 
P.S. lard, made 


Oct. 1, 

, to Oct. 1, 1925.14,966,772 25,271,810 24,926,651 
Other kinds of lard... 3,021,310 3,560,295 2,549,321 
Sh. rib middles, made 

since Oct. 1, 1925, 

ey: ey Peer ers 9,777 
Sh. rib middles, made 

prev. to Oct. 1, 1925, 

PM. ebsites in speed 1,033,923 2,448,902 1,536,559 
D.S. cl. bellies, made 

eince Oct. 1, 1925... 1,834,964 ........ 2,045,179 
D.S. cl. bellies, made 

prev. to Oct. 1, 1925.11,118,268 14,740,853 14,479,117 
D.S. rib bellies, made 

since = le 470,407 
D.8. rib bellies, made 

prev. to Oct. 1, 1925. 5,681,088 6,750,934 4,310,103 
Ex. sh. cl. middles, 

made since Oct. 1, 
Ee Biv asncksean<ée a 19,910 


1 
1925, IbS.......-+00- 1,800,535 1,872,817 94,717 





He Got the Help! 


Advertiser W-822 spent $2 a 
week to look for a man through 
the Classified Advertising Page of 
THE NATIONAL PROVISIONER. 

He got 36 answers. Did it pay? 


He had the pick of 36 good 
men. Nuff sed! 











Tremendous shrinks in stocks have been shown but these 


BRITISH PROVISION STOCKS. 
(Special Report to The National Provisioner.) 
Liverpool, England, Oct. 1, 1925. 

Stocks of provisions at Liverpool, Eng- 
land, on October 1, 1925, as estimated by 
the Liverpool Trade Association, with 
comparisons for last month and last year, 
are as follows: 


Sept. 30, Aug. 31, Sept. 30, 

1925. 1925. 1924. 

Bacon, boxes......... 5,400 4,007 8,146 
Hams, boxes......... 2,403 3,061 7,463 
Shoulders, boxes...... 429 827 899 
Lard (tierces), p.s.w.. 641 1,337 1,573 
Lard (refined), tons.. 5,635 6,681 3,542 


Imports into Liverpool for the month of 
September: 
24,685 Boxes bacon, including 
shoulders. 
14,190 Boxes hams. 
46,776 Cwts. lard. 


The approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 
boxes. boxes. tons. 
September, 1925........ 5,528 3,464 802 
August, 1925........ 5,409 3,597 598 
September, 1924........ 6,309 3,814 724 


[See page 37 for late cables.] 


cmconnaecinmes 
AUGUST CANNED MEAT EXPORTS. 


Exports of canned beef from the United 
States for the month of August, 1925, 
amounted to 135,612 lbs., valued at $48,103. 
Canned pork exports totaled 331,174 Ibs., 
worth $123,608. 

Exports of canned sausage for the 


month amounted to 236,805, with a value 
of $61,886. Exports of other canned 


meats reached 470,749 lbs., with a value of 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head on quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or ‘tierce and hogs by the hundredweight. 


Liquidation Continued—Nearbys Weak— 
Hogs at New Low Levels—Cash De- 
mand Disappointing. 


The feature of the provision market 
this week has been the weakness in the 
near positions, combined with the weakness 
in hogs. There has been a steady decline 
in the hog market with the price this week 
down to 11.10c average making a new low 
for the season, and almost $1 a decline in 
a week. 

The movement of hogs has been some- 
what larger, but the price of hogs has 
been influenced more by the decline in the 
nearby products than by the actual move- 
ment of hogs. The fact that the product 
could not be sold except at declining 
prices made it impossible to keep up the 
high price of hogs at which they were 
selling during the preceding few weeks. 


Distant Deliveries Firm. 


Pressure on nearby lard and meats has 
been active, and they have broken into 
new low ground, while liquidation by the 
nearby holders has continued. There has 
been a good deal of selling out by nearby 
longs and replacing with the distant de- 
liveries, particularly January, at the dis- 
count, making for a relatively firm position 
in the distant deliveries compared with 
the pronounced weakness in October. 

While the weakness has been pro- 
nounced in hogs there has also been a 
weaker market in other livestock, but the 
position of beef and sheep and lambs is 
relatively a much better one than the ap- 
parent position of the hog market. 

There has been a very firm market for 
feeder catle. A special report by the De- 
partment of Agriculture says, “Somewhat 
reduced shipments of stocker and feeder 
cattle into the corn belt during July, 
August and September this year, compared 
with the same period in 1924 are reported 
by the Department. During the same 
period, receipts of cattle at leading mar- 
kets were larger than last year, due to 
heavy movement in July and August; 
September receipts were much smaller 
than last year, Total shipments of stocker 
and feeder cattle from the 12 leading mar- 
kets into all states were only 898,000 for 
the three months this year, compared with 
986,000 last year, 1,369,000 two years ago 
and 1,373,000 three years ago.” : 

The report says that in spite of the de- 
mand for heavy feeders for the short feed 
season, induced by high fat cattle prices 
this summer, actual shipments of such 
cattle were smaller than last year as shown 
by the following figures for Chicago, 
Kansas City, Omaha and St. Louis: 





; 1924, 

1,000 Ihe. Up....ccccccccvccecesess 56,700 
-1, Des. 46,300 
800-900 lbs 65,600 
TOO-BOO WSs occ cccccsccescvccsonce 62,600 57,000 
TUE UE OGL, iieniwd ids ccc cbinves tay 115,900 
hn din F460 00 44's bv een dbo a ae 0 36,400 
Cows, heifers and others............ 99,500 102,000 


Livestock at 64 Markets. 

The movement of livestock at the 64 
markets for the month of September 
showed the following comparisons as to 
receipts, local slaughter and stocker and 
feeder shipments: 


Cattle. Stocker 
and 
Feeder 
Local Ship- 
Receipts. Slaughter. ments. 


| MLE eee ee 2,157,374 1,226,516 396,471 
Increase or decrease. .—408,398 —85,193 —183,689 
i. a. Eee eee —15.9 —6.5 —31.7 


September average, 
5 years, 1920-1924.2,291,517 
Increase or decrease.—134,143 


1,136,388 544,818 
+90,128 —148,347 


PO OOD: oi aiiscescnes —5.9 +7.9 —27.2 
Calves. 

WEEE: > Snscu onpecgece 565,528 397,821 18,005 

Increase or decrease. —62,595 —37,340 —6,413 

te... marr —10.0 —8.6 —26.3 

September average, 

5 years, 1920-1924. 557,210 363,049 22,017 
Increase or decrease. +8,318 +34,772 —4,012 
a Baer reer +1.5 +9.6 —18.2 

Hogs. 
pio Pree Ac 1,645,136 33,271 
Increase or decrease.—475,468 —313,908 —1,388 
BOE GUE csdicc detec —14.8 ‘—16.0 —4.0 


September average, 


5 years, 1920-1924.2,986,483 1,860,216 51,558 


Increase or decrease .—245,901 —215,080 - —18,287 
WN eds wiep cand ‘—8.2 —11.6 —35.5 
Sheep and Lambs. 

INS: Yo awnd btea salou 2,627,459 980,814 838,964 
Increase or decrease.—399,902 —116,411 —134,255 
aire —13.2 —10.6 —13.8 


September average, 

5 years, 1920-1924.2,700,536 1,082,529 751,057 
Increase or decrease. —73,077 —101,715 ++87,907 
WOR GE cocicawtunee —2.7 —9.4 +117 

The monthly report of the Bureau of 
Markets giving the stocks of products, 
shows a further decrease in supplies as 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 
ending October 10, 1925, with comparisons, 
are reported by the U. S. Department of 
Commerce, as follows: 

Hams and Shoulders, including Wiltshires, 
Jan. 1, 
1925* 
‘Week ending: to 
Oct. 10, Oct. 11, Oct. 3, Oct. 10, 
1925. 1924. 1925. 1925. 
Mibs. Mlbs. MIibs. M lbs. 


TOUR. oosrcssieciesuns 2,845 2,670 1,598 209,536 











WE MOOD erecta acces. “saben 30 7,013 
WE bv cinVis oye cae: ‘Seqived. | psigele s 337 
ENED <i 50's. sedeer. Svembak’ \ ksedre 742 
United Kingdom 2,615 2,373 1,481 177,185 
Ce I wa sodeve. <desea seawon 2,150 
Ceca Wee e Hedin &! Seeeame oo a eRee 5,851 
a a5 bal odre> 212 290 110 =: 111,559 
Other countries. 18 7 27 
Bacon, including Cumberlands, 
MOEN. 0 teiceccaseese 1,688 4,996 3,600 161,406 
TO SHORMIII | cig vin *n «oss 450 152 3,706 
EE Rap 15 98 12,486 
Netherlands ......... 545 152 3,483 
United Kingdom 1,656 2,976 2,738 98,907 
Other Europe ........ 914 425 22,050 
Canada ........ OB + vvcecs 30 2,432 
eS EERE reese 35 2 15,789 
Other countries. 2 1 3 2,603 
Lard. 
SWORE cau ndncsctsee 3,978 13.229 9,063 538,966 
be eee 874 397 9,683 
en Ee ee 1,800 2,513 161,530 
Netherlands ......... 1,966 92 30,203 
United Kingdom 1,956 5,051 8,398 167,696 
Other Europe ........ 2,808 651 39,731 
Canada ........ 290 ae SS 6,834 
ee 1,396 9 1,362 61,006 
Other countries. 336 179 650 62,283 
Pickled Pork. 
| errr ere 460 449 19,936 
Se RON |. vncc hepa tn. -ndewed: venues 94 
Germany ...... ALAR Pet hoe: omehere 286 
PONOD ce cvvvedé beeen odeves 104 
United Kingdom 148 53 2,541 
Other Burope ........ 61 1,446 
Canada ........ 225 232 5,257 
AR a, | ee Bern 2,995 
Other Countries 66 1 103 7,213 
WEEK ENDING OCTOBER 10, 1925. 
Hams and Pickled 
shoulders, Bacon, Lard, rk, 
Mibs. MlIbs. M lbs. Ibs. 
BOstOm ccccccccccee Seecce vet: ceeces 21 
TOTRNNE ins véceceses 1, 1,119 78 
Key . Weak sos ca cee 1,212 1,001 1,043 
Ke ee 212 («eae Gs? < we-trans 
New Orleans ...... 18 2 586 67 
WOW WOME wecocccce Pecere: cOseen  eebage. ceeus'e 
PAGINA 6 cto ceeses. ovigen _ Ferrers 
*Revised to August 31, including exports from all 


ports. 
+New York not reported. 


usual at this period of the year. Beef 
stocks decreased about 3,000,000 Ibs.; hog 
products decreased 117,000,000 Ibs. with 
lard decreasing 43,000,000 lbs. The com- 
parative figures for the lard and provision 
stocks are given elsewhere in this issue. 
PORK—The market has been steady 
with a fair demand with mess New York 
#40 family, $45@46, and fat backs $39@ 


At Chicago mess quoted at $37. 

LARD—The market has been irregular, 
but demand has been limited. At New 
York prime western quoted at 16.65@ 
16.75; middle western, 16.50@16.60; city, 
16.25@16.50; refined continent, 17.50; South 
American, 18.50; Brazil kegs, 19.50; com- 
pound, 12.75. 

At Chicago regular lard in round lots 
quoted 2%c over October; loose lard 10c 
over October; and leaf lard 30c over 
October. 

BEEF—The market was steady with 
mess New York $18@19; packet, 20@21; 
family, $22@24; extra India mess, $37@ 
38; No. 1 canned corn beef, $2.75; No. 2, 
$5; pickled tongues, $55@60 nominal. 








SEE PAGE 37 FOR LATER MARKETS. 








BRITISH PROVISION LETTER. 

(Special Letter to The National Provisioner.) 

Liverpool, England, October 3, 1925.— 
A steady tone has ruled the market this 
week for bacon owing to small supplies, 
but buyers are operating only cautiously. 
Irish and Danish are firm, but Canadian 
has not been so well supported. 

In American, the bacon market has 


: shown general firmness. Stocks disclosed 


at the end of the month were considered 
very moderate, and in conjunction with 
the reserve of offerings by packers, hold- 
ers are maintaining their previous prices, 
but the demand is generally on limited 
consumptive lines. 

The stock of hams at the end of the 
month was 2,403 boxes, and the market 
is ruling very steady. Shoulders are in 
small supply and firm. 

Lard on spot is in quiet sale at lower 
prices, under weaker c.if. advices. 


anew Wenen 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Oct. 10, 1925, are reported 
officially as follows: 


Point of 

origin. Commodity. 
Canada—Veal CarcasseS.......-seseeeeeeee 
Canada—Smoked pork... ......seeeeeeeeece 
Canada—Pork tenderloins........--+++++e0 
Canada—Pork trimmings............+++0++ 
Canada—Lamb cutlets.........-..eeeeeeeee 
Canada—Beef cuts...........ssecesesncees 
Canada—Quarters beef...........seeeeeeees 
Canada—Fresh pork loins eee 
Canada—Lamb carcasses. 


Treland—Smoked hams..........-ssesseees 
France—Sausage .....ccccsesccssccccccces 
Germany—Hams in tins...........eeeeees 
Germany—Sausage in tins 
Holland—Smoked hams...........++eeeeee 





LARD AND GREASE EXPORTS. 


Exports of lard from New York, Oct. 
1 to Oct. 14, were 12,021,810 Ibs.; tallow, 
none; greases, 224,100 lbs.; stearine, none. 








3 greases of specialization in 

temperature control has 
given us a wealth of knowledge 
and experience which is at your 
service. We have regulators for 
penetioally every process in the 

acking industry. Ask for our 
Bulletin. Let our engineers help 
you. 


The Powers Regulator Co. 
2725 Greenview Ave., Chicago 

85 Branches. See your Telephone 4 
3111 Director}. 


GERMAN MEAT PRODUCTION. 


The total amount of inspected meat 
produced in Germany for the first six 
months of 1925 was 31 per cent greater 
than for the same period of 1924, although 
still about 12 per cent below the 1913 pro- 
duction for the same period. 


Beef and veal production for the 1925 


THE NATIONAL PROVISIONER 


period reached 100.6 per cent of 1913. 
Mutton and lamb also exceeded pre-war 
figures, but pork production reached only 
79 per cent of the amount produced in the 
1913 period. 


The increase in production of all kinds 
of meat over 1924 is due to heavier 
dressed weights as well as to increased 
slaughterings. The average dressed 
weights of the hogs in 1925 was 198 
pounds compared with 194 in 1924 and 
only 187 in 1913. 


While the number slaughtered during 
the first six months of this year was 
greater than the number slaughtered in 
the same six months of 1924 it was ap- 
proximately 2,000,000 less than in the 
same period of 1913. 

Inspected beef production in 1924 was 
about 98 per cent of the total production 
from home and inspected slaughterings 
in that year; pork 68 per cent; mutton and 
lamb 83 per cent and goat meat 27 per 
cent. 


cover nce 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Oct. 10, 1925, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week 
Western dressed meats: Oct. 10. week. 1924. 
Steers, carcasses ..... 9,715 9,132 8.358 
Cows, carcasses ...... 1,228 92514 1,331 
Bulls, carcasses ...... 8&3 125 420 
Veals, carcasses ...... 12,596 11,409 11,120 
en .cetee Usednm > weeene |) shane 
Lambs, carcasses ..... 25,590 24,991 29,258 
Mutton, carcasses .... 7,279 5,752 5,862 
Beef, cuts, Ibs. ...... 545,081 463,970 109,936 
a. Se Ar 1,172,908 872,724 869,376 
Local slaughters: 
CREED. sanccpesnccvseer 9,830 9,325 9,494 
Tn: tvebsesestsoyas 14,979 14,211 13,025 
SOD 2 ageyess0s 5400600 48,603 47,846 57,123 
BBO ccc vecccccccess 46,346 46,123 49,237 


October 17, 1925. 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
October 10, 1925, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Oct. 10. week. 1924, 
Steers, carcasses ........ 2,809 2,795 2,928 
Cows, carcasses ......... 782 664 704 
Bulls, carcasses ......... 268 514 229 
Veals, carcasses ......... 2,360 1,532 1,756 
Lambs, CArCcasses ........ a 8,136 10,202 
Mutton, carcasses ....... 1,588 1,653 
PL SK non dakosocccecs 338 373 362,743 299,896 
Local slaughters: 
SUED covosccupacvecceves 2,627 2,217 1,961 
SN Shedusunensteeb ac cue 2,797 2,576 2,251 
OS See a eer 19,361 21,607 16,178 
BOE. ccd pias eds vt ccstes 6,292 6,194 6,118 
re 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
October 10, 1925, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Oct. 10. week. 1924. 
Steers carcasses ......... 2,454 2,205 3,127 
Cows, CAFCRBBOGB ......... 2,639 2,635 1,794 
Bulls, carcasses ......... 28 41 53 
Veals, carcasses ......... 1,594 1,664 1,625 
Lambs, carcesses ........ a 15, 710 816,585 
Mutton, carcasses ........ 782 513 
PEE, TOR Seccbccvecccesd 434, 318 360,628 336,715 
Local slaughters: 
SND acs sencencouneeceae 2,666 2,098 1,718 
Calves siseotwhateectesshe 1,763 1,774 1,947 
DE i. gihawesrcvbaas ese tee 10,667 7,953 9,697 
BOE ae cnccdcccccescsicass 6,396 4,891 6,379 
ee 


What pork cuts are cured in dry salt 
and how is it done? What is the length 
of time in cure? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 





Main Office 





The Specialty Manufacturers’ Sales Co. 


General Jobbers of all kinds of 


Packing House Machinery 


Factory Representatives for 


O. K. Shear, Kut Angle Hole Plates and Knives 
A. Rispel Arco Cast Aluminum Ham Retainers 


C. D. Fat Rendering Machines 





We specialize in testing new inventions for their usefulness to the 


meat industry. And if found useful, we introduce them to the trade 


WRITE FOR FREE INFORMATION 


Chicago, Ill. 


2021 Grace St. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The market for tallow 
continued heavy and at the low point this 
week prices were off 3c a pound from 
the season’s high. While no important 
business came to light, extra New York 
was reported offered at 934c f.o.b., a de- 
cline of %4c from the last sales, and it 
was said that 9c f.o.b. was the best bid. 

It was intimated that about 1,000,000 lbs. 
was available, but that buyers were still 
inclined to hold off, having protected 
themselves in most cases with cottonoil, 
while the producer of tallow was not in- 
clined to press sales owing to the thin- 
ness of the market. Sentiment on the 
whole appeared to be bearish and the 
majority were banking on still lower 
levels for the immediate future. 

At New York special quoted 914@95<c; 
extra, 9544@9%Mc, and edible, 11@11%c. 

At Chicago the market was slightly 
easier with trade slow. The western mar- 
ket was inactive in prime packer and the 
movement of low grade tallows was re- 
ported slow. 

At Chicago prime packer quoted 93%4@ 
10c; No. 1, 95c; fancy, 103%@10%c; and 
edible, 11c. 

At the London auction on Wednesday, 
October 14th, 969 casks were offered and 
only 79 sold at prices unchanged to 1s 
lower than the previous week with mutton 
quoted at 49s@5ls6d; beef at 46s 6d@ 
49s 6d and good mixed at 46s. 

At Liverpool Australian tallow was 
quoted unchanged with fine at 48s 6d and 
good mixed at 46s 3d. 

STEARINE.—The market was weaker 
and quiet with some sales of oleo New 
York reported at 15c, following sales at 
15%4c earlier in the week, a decline of 
1%4c compared with a week ago, and a de- 
cline of lc a pound compared with two 
weeks ago. Demand was limited and of- 
ferings slightly larger and the market re- 
ported barely steady at the lower levels. 

At Chicago, stearine was dull and 
steady with oleo quoted at l6c. 

OLEO OIL.—A limited demand, some 
increase in offerings, and a weaker tone 
in other directions brought about a lower 
market in this commodity, with extra 
New York quoted at 15%c asked, medium 
Y%%{c asked and lower grades 1234c asked. 
Foreign interest appeared to be quiet. 

At Chicago the market was dull and 
steady with extra 15%c. 

LARD OIL—The market has been 
easier, especially for the better grades, 
with demand limited. to immediate re- 
quirements, and with prices influenced by 
the lower trend in other directions. 

At New York edible quoted at 19%c:; 
extra winter, 18%c; extra, 15%4c; extra 
No. 1, 133%4c; No. 1 at 13%c, and No. 2 at 
13%{c. 


SEE PAGE 37 FOR LATER MARKETS, 














NEATSFOOT OIL.—The market has 
been very steady, but buying has been of 
a hand-to-mouth character. A little more 
inquiry is noted slightly under the market, 
but offerings are very’ steadily held. At 
New York pure quoted 15%c; extra at 
1334c; No. 1 at 13%c, and cold test at 18c. 

GREASES.—A weaker trend developed 
in greases with a slow demand, increased 
offerings and a weaker position in tallow. 
Consumers were holding off as far as 
possible and no important business was 
reported. 

At New York yellow and choice house 
quoted at 83%@9%c; A white, 10c; B 
white, 914@934c; and choice white, 14@ 
14%c. 

At Chicago, greases appeared a shade 
easier and the trade was less active with 


WEEKLY REVIEW 


a slow movement reported of low grades. 
At Chicago brown quoted 84 @8%c; yel- 
low, 8% @9c; B white, 10@10%c; A white, 
10%@10%c; and choice white, 12%@l13c. 


a 


Packinghouse By-Products 
Blood. 


Chicago, Oct. 15, 1925. 

Practically nothing doing in this trade 
this week sellers and buyers being at least 
25c per unit apart in their views. Crushed 
blood was offered at $3.75 east of Chi- 
cago, and South American at $4.50 c.i.f., 
but at last accounts no deals were con- 
summated. 


Unit ammonia. 


ME ale Laeikd case nit een la cena swabs aan oe $4.10@4.25 
Crushed and unground.........ccescccsecs 3.75@4.00 


Digester Hog Tankage Materials. 


It is reported that some of the “outside”’ 
manufacturers of 60 per cent protein 
digester have lowered their price $5.00 per 
ton, although most of the larger ones are 
still holding out for $65.00. There was 
very little doing in the .crude materials, 
sellers and buyers being from 25c to 50c 
per unit apart in their views. Some of the 


larger buyers state that they would not 


be interested above $3.75 for the best un- 
ground, while holders of the same state 
they would not sell under $4.25. 

Unit ammonia. 


Ground, 10 to 12% ammonia.............. $4.00@4.2 
Unground, 11 to 18% ammonia........... é 3.75@3. 90 
Unground, 8 to 10% ammonia............ é 3.25@3.65 


Fertilizer Tankage Materiais. 


Sellers and buyers of domestic ground 
were too far apart in their views to permit 
trading. Ground 6% per cent to 7 per cent 
was held at $3.00, against bids of $2.75; 
ground 10 per cent was wanted at $3.25, 
compared with seller’s ideas of $3.75. The 
lower price for cottonseed meal is not 
helping out the fertilizer situation in the 
North. However, South American high 
grade ground made $4.40 cif. Pacific 
Coast. Hoof meal was wanted at $3.65, 
against asking prices of $3.85. Buyers 
were willing to pay $40.00 and $30.00 for 
cattle hoofs and pig toes, respectively, but 
sellers had ideas of $2.00 to $5.00 above 
that range. 

Unit ammonia. 


High grade, ground, 10-12% ammonia. ...$3.10@3.25 


Lower grade, ground, 6-9% ammonia. . 
Medium to hizh grade, unground..... 
Renderers and lower grade, unground 
po a See etre ed ee 
Grinding hoofs, pig toes, dry, per fon.. 


Bone Meals. 


The decline brought about a goodly 
tonnage trade in 3 per cent and 50 per 
cent bulk at $25.00 River points, with 
slightly lower ammonia goods available at 
$27.00, in bags, basis Chicago. 





- 82, ‘0042. 00 


Per ton. 
Raw DOME MERl sic scr cccresvecccescves $28.00@ 42.00 
Mtn, GTOUME ...c.ccccccisscceccvesece 24.00@26.00 
Steam, unground .........cescececeseees 19.00@22.00 


Cracklings. 


All price changes tended downward 
again this week. There was no safe out- 
jet for best soft pressed pork much above 
$80.00 and crushed hard pressed of around 
85 per cent protein sold at $1.00 per unit. 


The best grades of hard pressed beef were 
not saleable about 95c per unit. 
Per ton. 
Pork, according to grease and quality... .$65.00@80.00 
Beef, according to grease and quality.... 40.00@60.00 
Bones, Horns and Hoofs. 

This branch of the trade contained very 
little interest in that supplies are excep- 
tionally small and demand likewise. The 
market occupies a weak position at the 
following quotations: 


Per ton 
Horns, DURE Moddcgcccacnceudacdsee $50. ps eet 
Sn sane 33.00@ 35.00 
Round shin bones, unassorted.......... 42.00@ 45.00 
Flat shin bones, unassorted............ 40.00@ 42.00 


high, Blade & Buttock bones, unasst.. 38.00@ 42.00 

(NOTE.—Foregoing prices are for mixed carloads 
or materials indicated above.) 

Glue and Gelatine Stock. 

More trading was consummated this 
week than for many months. Calf trim- 
mings were wanted at $29.50 basis Chi- 
cago freight and horn piths $31.00. Cattle 
jaw, skull and knuckle bones sold at 
$32.00. Green salted sinews, pizzles and 
hide trimmings were free sale at $22.50 to 


$24.50 


Per ton. 
Calf and Kip stock... ..cccsccccscececcs $25.00@30.00 
Rejected manufacturing bones.......... 42.00 
Horn piths ......seseeeeeecseseeeeeees 30.00@32.00 
Cattle jaws, skulls and knuckles....... ¢ 7 oa 33.00 
Junk and hotel kitchen bones........... 29.00 
Sinews, pizzles and hide trimmings.. 7 50G24. 50 


Animal Hair. 


Practically all of the 1925-26 productions 
of processed grey hog hair has been con- 
tracted, sales in main at 10%c for Winter 
and 7c for Summer, f.o.b. Middle West 
production points. One of the leading 
productions is still being held at 12c for 
Winter and llc for Summer. Canadian 
productions are held at 10c to llc, accord- 
ing to quality. Black dyed winter con- 
tinued to be priced at 13c, against bids of 
llc to 12c, according to quality. Most of 
the coil dried 1925-26 winter contracts 
have been consummated largely at $80.00 
to $90.00 f.o.b. production points, with ex- 
ceptions at $95.00 and $120.00, the latter 
being priced for exceptionally fancy pro- 
ductions. Additional sales of cattle 
switches were made at 4c to 4%c each. 


Cold - Grledl, Wo. s bode cee ec nlvine sc eiewees vee 
Processed, WD. ..ccccccccccccccccccccesses 
DOO = oho csivccsvoc.so cs cesdescoeetesqausen 
Cattle switches (110 to 100) each......... 
Horse tails, each .....ccccccccccccccccecs 
Horse mane hair, green, Ib......... «x 
Unwashed dry horse mane hair, Ib.. ee 
Pulled horse tail hair, Ib.......eceeeeeeees 


Pig Skin Strips. 

Not enough trades were closed to 
establish a real market, and the following 
quotations might be termed as nominal. 
However, buyers have lower ideas than 
for some time. 





Prime No. 1, tanner grade, per Ib........ 6 @7 
Edible grades, unassorted .........+eeeeees 4@5 
———4e___ 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Oct. 10, 1925, are reported 


as follows: 
Cattle. Calves. Hogs. Sheep. 





Jeriy CU << ins ackiene 4,670 10,207 7,119 19.654 
to ee. Serre 987 2,057 20,340 1,944 
Central Union ........ 3,123 1,776 --+- 20,918 

pi ee Pree eee ee cy 8,780 14,04u 27,459 42,516 
Treyious week ........ 10,408 15,755 27,635 41,152 
Two weeks ago ....... 5,540 7,712 16,596 30,101 








THE KENTUCKY CHEMICAL MFG. CO., Ine. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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SOUTHERN MARKETS. 
Dallas. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Oct. 15, 1925. 

No pressure on the New Orleans cot- 
tonseed oil futures market in the way of 
hedges because of active demand for re- 
fined. oil and because Valley mills recently 
sold well ahead against seed purchases. 
The trade here feels that there will be 
heavy buying of New Orleans contracts 
should the market decline to 9c for re- 
fined in December and January on the 
scale-down, as refined oil at the present 
price is a very cheap and desirable com- 
modity, appealing to many different buy- 
ers, including compound trade, soap mak- 
ers and exporters. No deliveries on the 
New Orleans market for October so far; 
some shorts yet to cover, and with spot 
crude firm no declines are expected in the 
October position here. 

Crude oil steady and %c higher; 83%c 
now bid, 8%c asked; buyers numerous. 
On account of continued rains in several 
directions, Western mills are holding off 
hoping for higher prices, which seem 
doubtful in the face of declining markets. 
Demand for refined oil active, however, 
as soap makers are showing a decided 
interest. 

New Orleans. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., Oct. 15, 1925.—Prime cot- 
tonseed delivered Dallas, $35.00; drouth- 
grown seed, $32.00@33.00; prime crude 
cottonseed oil, f.o.b. Dallas, 83c; 43 per 
cent cake and meal, f.o.b., $34.50; hulls, 
$10.00; mill run linters, 4%@6c. Raining 
intermittently since Monday morning; 
very little trading; markets inactive. 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 


New York, Oct. 13, 1925.—Latest quo- 
tations on chemicals and soapmaker’s 
supplies: 


Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Clarified palm oil in casks 2,000 Ibs., 
9%@9%c 1b.; olive oil foots, 8%H@9%c 
lb.; East India Cochin cocoanut oil, 167c 
lb.; Cochin grade.cocoanut oil, domestic, 
ae lb.; Ceylon grade cocoanut oil, 14%4c 

Prime summer yellow cottonseed oil, 
114%@11%c lb.; soya bean oil, 13%c Ib.; 
red oil, 1134@12%c lb. 

Extra tallow, f.o.b. seller’s plant, 10c Ib.; 
dynamite glycerine, nom. 18%c lb.; saponi- 
fied glycerine, nom. 1334c lb.; crude soap 
glycerine, nom. 19@19%c lb.; prime pack- 
ers’ grease, nom. 9c Ib. 


ea ee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Oct. 14, 1925.—Ground 

tankage is being offered more freely and 
at lower prices, and sales were made this 
week at $4.25 & 10c New York for No- 
vember delivery. Some lots are offered 
for delivery as late as December for the 
same figure, which shows the trend of the 
market. 

Buyers’ views on unground tankage are 
substantially lower in price, as many of 
the buyers have covered for some months 
to come. 

Unground dried fish scrap took a sudden 
drop of 25c per unit and quite a tonnage 
has been sold at $4.25 & -10c f.o.b. fish 
factory. 

South American tankage and blood are 
being offered at slightly lower prices. 


OLEO OIL FOR GREECE. 

Exporting packers making sales of oleo 
oil to buyers in Greece, are advised by the 
Institute of American Meat Packers to 
refrain for the present from’ giving any 
guarantee as to acidity. They are advised 
to sell on the basis of furnishing the 
Bureau of Animal Industry certificate. In 
case of rejection, the risk in such a case 
would be on the buyer. 

The Institute is informed that the Greek 
Government recently declined to accept 
the U. S. standard on acidity in oleo oil. 
The Greek regulations set the limit of 5 
deg. total free fatty acid or 1.4 per cent of 
free fatty acid determined as oleic, which 
is about .6 per cent below the standard 
that the U. S. Government considers 
edible. 

Buyers in Greece are endeavoring to 
secure the right to have shipments in- 
spected on arrival. 

These regulations have apparently been 
on the statute books for some time but 
the effort to enforce them has only re- 
cently been made. From unofficial in- 
formation obtained in Washington it 
seems possible that the present enforce- 
ment is regarded as a handle to bring 


about concessions in certain American 


regulations. 


rte women 


VEGETABLE OIL IMPORTS. 

Imports of coconut oil into the United 
States during July, 1925, totaled 10,755,347 
Ibs., valued at $957,158. Practically the 
entire amount came from the Philippine 
Islands. 

Peanut oil imports in the same month 
reached 296,633 lbs., with a value of $38,- 
404. Most of this came from Hongkong, 
which sent 157,247 lbs. France and Ger- 
many were next with almost identical 
shipments, the former sending 55,238 Ibs., 
against-the latter’s 55,101 Ibs. 
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THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Dull—Prices Barely Steady—Out- 
side Interest Lacking—Hedge Pressure 
Light— Crude Steady— Reports Cash 
Trade Mixed—Lard Heavy. 


The cottonseed oil future market on the 
New York Produce Exchange continued 
in a rut the past week with the daily 
turnover exceptionally light and with the 
undertone barely steady with prices back- 
ing and filling over a comparatively nar- 
row range. The absence of broad outside 
interest, and the lack of hedging pressure, 
became more noticeable and made for a 
condition where moderate commission 
house orders either way easily caused 
bulges or declines. 

Sentiment on the whole remained more 
or less bearish, but there was a lack of 
aggressive selling pressure. While liquida- 
tion tended to check the bulges, and 
brought about a decline to about the sea- 
son’s lows, nevertheless it took but little 
buying to take the surplus out of the pit 
and steady the market. 


Hedging Pressure Limited. 

On the whole there was little or no 
feature to the trade. One of the outstand- 
ing features was the limited hedging pres- 
sure. And while this was said to be due 
to the fact that crude is on an unsatisfac- 
tory hedging basis compared with futures, 
nevertheless it was still argued that the 
smallness of hedging pressure was the re- 
sult of limited crude sales and the fact 
that the distributor was receiving only 
just enough crude to offset cash sales, 
thereby making it unnecessary to hedge 
in the future market. 

The absence of public interest in cot- 
tonoil at present is due to the large cot- 
ton crop and a more or less general belief 
in lower values. There is a disposition 
on the part of the speculator to await 
further declines before taking hold, and in 
‘many quarters the disposition is to await 
the time that the market reaches the point 
where foreign absorption is attracted. Jt 
is more or less a general belief in the trade 


that sooner or later cottonoil will seek a 
level that is going to result in important 
export business, and thereby help lift the 
prospective surplus production off of the 
market. 


The probable price to attract foreign 
business is a debatable point at present. It 
is confidently felt that the soap trade is 
going to be a consumer of a fair quantity 
of oil, but the distribution in this direction 
will not be sufficient to offset the surplus, 
so that the trade leaders are confident that 
Europe must figure in the consumption 
this season. 


Looking for Export Business. 


Some interests in touch with the foreign 
markets feel that a decline in crude oil to 
the 8c level will begin to attract export 
buying, while others are of the opinion 
that it will take a break in the future mar- 
ket to around 9c to attract good foreign 
absorption. The price of soya bean oil 
abroad and cottonoil at present are not 
very far apart. Nevertheless, one exporter 
who sold cottonoil abroad on the break 
about two months ago offered cottonoil 
this week at prices below what he sold on 
the previous sharp break, without result- 
ing in business. 

The situation at home appears to be 
pretty well established. Several of the 
largest distributors are satisfied that the 
price of cottonoil will continue attractive 
compared with lard, and that domestic 
distribution will run as large if not slightly 
larger than last season. | 

It has been estimated that soapmakers 
have already bought 100,000 bbls. of cot- 
tonoil, but the belief prevails that this was 
bought as protection against tallow, and 
that eventually half of that quantity will 
find its way back on the market. 


Absorption Rather Liberal. 

It is all well and good to summarize the 
possible distribution of oil this season, but 
the market’s action is another thing to be 
considered. Under the conditions prevail- 


ing at this time, there is no incentive for 
anyone to operate extensively on the con- 
structive side. Of late there has been 
rather liberal absorption compared to the 
size of the market, but there is the impor- 
tant lack of speculative support. This is 
most noticeable at times when there is no 
buying power in the ring and the profes- 
sional element, speaking in marketing 
terms, “just talk it down.” 

The fact that such a condition prevails 
on the one hand, and a large cotton crop 
on the other, with the certainty that hedge 
pressure must develop sooner or later as 
stocks accumulate, tend to discourage 
speculative buying and make for bear 
sentiment. 

It is difficult for the mills to get crude 
down and equally difficult for the mills to 
get seed down. It is said that when seed 
crops to $32@34 a ton, the farmer stops 
selling, and it is equally true that when 
crude gets below 8%c, little or nothing 
comes out. 

A fair amount: of nearby crude was 
booked this week at 8%c, and some fu- 
tures were bought at 8%c. However, it 
cannot be said that there was any mate- 
rial pressure of crude again this week. 

Rather general rains were experienced 
over the entire cotton belt this week and 
very heavy in parts. The weather man 
this season has certainly been unjust to 
the south if one is to pay attention to 
all reports. First came the terrible 
drouth in Texas, followed by a severe 
drouth, water and power shortage in the 
southeastern belt, and now comes a rainy 
spell which it is said is causing consider- 
able damage to the seed. 


Plenty of Seed Available. 


To say the least, there promises to be 
abundant raw material for the mills this 
season, and abundance of finished product 
for the refiners, so that the cotton oil in- 
dustry as a whole from farmer to the fin- 
ished product handler should enjoy a 
prosperous season. 
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The Portmouth Cotton Oil Refining Corp., Portmouth, Va. 





ASPEGREN & CO., Inc. 








The Gulf & Valley Cotton Oil Co., Ld., New Orleans La. 
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Contract Trading 


IN 


Refined Cottonseed Oil 


Has been established by the New 
Orleans Cotton Exchange as a fa- 
cility for the trade and at the earnest 
request of leading oil-mill men and 
others. 


The same splendid organization 
which functions in the Cotton Market 
makes the New Orleans Cottonseed 
Oil Market unique in its complete- 
ness. 


Contracts are for 30,000 pounds in 
bulk in storage in New Orleans and 
vicinity. Commissions are $20.00 per 
round contract. 


The movement of cotton seed oil to 
New Orleans is a natural one, and 
makes this a logical market. 














New 
Write for rules Orleans 
and information Cotton 
Exchange 














COTTONSEED OIL—Market trans- 
actions: 
Friday, October 9, 1925. 


—Range— Closing— 

Sales. High. ioe Bid. Asked. 

RS es ca aut San. ee 
| a SS 300 1009 997 1007 a 1010 
ree 1200 985 980 986a 995 
Moki chess 4200 999 988 996 a 999 
NS es Ce www 3200 1003 991 1001 a 1002 
Bann foo sone ee es os okieg a eee 
SIRES 7400. 1015 1003 1013 a 1014 
OS Gea sve sée2. 230 ee © 1a 
OS ee 3700 1031 1019 1028 a 1030 


Total sales, including switches, 20,200 
bbls. P. Crude S. E. 8% bid. 
Saturday, October 10, 1925. 


—Range— Closing— 
Sales. High. law. Bid. Asked. 


Ne oi Ie cote gt bina 1000 a 1075 
Sl eae 300 1010 1010 1006 a 1010 
ER teed 995 a 1010 
86s Sea 900 1008 "999 1007 a 1009 
ESS ee 100 1012 1012 1010 a 1012 
as ates 200 1016 1015 1017 a 1025 
| a ee 1000 1023 1015 1023 a 1026 
NE oi eahs whic Se 1025 a 1035 
eae 1100 1035 1030 1036 a 1038 


Total sales, including switches, 3,600 
bbls. P. Crude S. E. 83%%-% bid. 


Monday, October 12, 1925. 


Holiday. 

Tuesday, October 13, 1925. 
—Range— Closing— 
Sales. High. on Bid. Asked. 
er das ae ees ok aaa 
Se pack stinks 800 998 990 996 a 999 
ac babe 400 1000 985 989 a 999 
FOUR OES 1500 1008 990 997 a 999 
ser aes aa a 3100 1010 990 999 a 1002 
sed erga elis hee 1003 a 1015 
Sagi poy We 5300 1014 1004 1013 a 1014 

















Moonstar 
P&G Special (Hardened) 
IvoryDALE, OHIO 
Port Ivory, N. Y. 





Macon, 
DALLAS, Texas 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED, OIL 


Cocoanut Oil 


Refineriesé Kansas Crry, Kaw. CINCIN NATI, OHIO ~ 


ILTON, CANADA 
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RS 1015 a 1025 
Or ns fees "400 1032 1018 1024 a 1030 

Total sales, including peat 12,100 
bbls. P. Crude S. E. 8% bid 


Wednesday, October me 1925. 


ge-— Closing— 
Sales. High. “Low. Bid. Asked. 

BODE re sc aonb a ea 1000 a .. 
5 SEER ror 1000 a 1005 
BON co te gach cea Aa ec alale 990 a 999 
POE xcs bw cake 500 1005 1003 1003 a 1005 
: ee 800 1009 1001 1005 a 1005 
US as gag .. 1008 a 1010 
Re oe oe gs 3100 1020 1015 1014 a 1015 
| Serene oe ... 1020 a 1026 
BOM cok coms "300 1037 1030 1030 a 1033 


Total sales, including switches, 4,900 
bbls. P. Crude S. E. 8% bid. 
Thursday, October 15, 1925. 


—Range— Closing— 
High. Low. Bid. Asked. 


id. 
OE RR Gita eats a Re Sa 
BM ic ae Nickie oa as 1000 997 995 a 997 
NR i a eal eee 994 990 985 a 990 
| SE ERESS Benen egenern aes 998 992 990 a 992 
AERP Nee nee eps 100 994 993 a 995 
_. SER e aan ae obs he hs ee, ae 
PE ng 8 eget ar ae 1011 1005 1005 a 1007 
WE bis ogee as oe 58 Pe te Be Ui ke 
MOOS ck akc book duns 1028 1024 1022 a 1023 








SEE PAGE 37 FOR LATER MARKETS. 


COCOANUT OIL.—A moderate trade 
and a firm market continued the past 
week, with the technical position a decided 
help to values. Spot supplies and nearby 
oil are scarce, although there is sufficient 
oil behind the market so that transporta- 
tion is the important factor. 

The weaker tone in tallow has not had 
much influence as yet on this oil, but with 
a replenishing of stocks by normal or in- 
creased shipments, a lower range is gen- 
erally anticipated. 








At New York, Ceylon, bbls., quoted 
13%c; tanks, 12c; Cochin, bbls., 14c, all 


nominal, while tanks, Pacific coast, are 
quoted at 11%c, and sales Dec. shipment 
reported at 103¢c. January forward 
quoted 934@10c. 

SOYA BEAN OIL.—The market has 
been very steady, but the situation at New 
York remains more or less nominal. 
Nearby Pacific coast tanks quoted 114%@ 
1134c and forward shipment at 11%c. As 
offerings of the new crop are beginning 
to enlarge, more interest is being dis- 
played on the part of consumers. 

CORN OIL.—Increased offerings from 
the mills with a limited demand partly 
due to the weakness in cottonoil brought 
about a lower range in crude corn oil. At 
New York refined barrels quoted 13@ 
13%4c; cases, $13.00; tanks, f.o.b. mills, 
94@9%c. 

PALM OIL.—While prices showed lit- 
tle or no change, the market was dull and 
barely steady as consumers were counting 
on lower levels, due to the break in tallow 
and to the weakness in cottonseed oil. 
Spot stocks of Lagos continue smail. 

At New York Lagos quoted 94@9%c; 
shipment, 914c; Niger spot, 834@9c; ship- 
ment, 834c. 

PALM KERNEL OIL—A good vol- 
ume of business has been on in this oil 
with consumers showing more interest, 
and prices have been very steady. Sales 





White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


Cocoanut Oil 
General Offices: 


Cable Address: “Procter” 
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of prompt shipment were heard, basis 
10.80c N. Y., and Jan. forward shipment 
reported offered at 10c. 

At New York spot casks quoted 11@ 
11%c. 

PEANUT OIL.—Little or nothing is 
heard regarding this market and in most 
quarters nominal conditions are said to 
prevail. 

SESAME OIL.—Market nominal. 

COTTONSEED OIL — Demand has 
been limited and the market has been 
weak with a lack of support. At New 
York refined barrels quoted 12@12%c, al- 
though store oil is available considerably 
cheaper. Southeast and Valley crude, 
83%c bid; good sales Monday at 8%c. 


ies 


LIVESTOCK KILL IN BRAZIL. 

The slaughter of cattle in the state of 
Sao Paulo, Brazil, has shown a steady in- 
crease each year since 1921. Hog slaugh- 
ters, too, have increased materially over 
those of 1920,.1921 and 1922, although the 
1924 figure was smaller than 1923. 

Official figures on the kill of the four 
packing plants in the state of Sao Paulo, 
Brazil, for the last six years are reported 
as follows by the minister of agriculture: 
Year Cattle Hogs Sheep 
104,093 813 





*The Armour plant resumed aiketinns ‘during 1923. 


~ fe 
EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Oct. 10, 1925, with com- 











parisons: 
PORK, BBLS. 

From 
Week Week Nov. 1, 1924. 
ended Oct. ended Oct. to Oct. 
To 10, 1925. 11, 1924. 10, 1925. 
United Kingdom... 75 60 2,413 
J eas 350 1,658 12,209 
West Indies....... 750 whe 6,740 
B. N. A. Colonies. 2 
EN. “Wissab owhate 1,175 1,718 21,482 


BACON AND HAMS, LBS. 
United Kingdom. 6,583,250 6,886,250 463,252,660 
Continent st 5,500 59,643,950 
Sth. and Ctl. Amer. 
West Indies 











SHES 330,400 
B. N. A. Colonies. 93,000 
Other countries.... 864,500 

PEE whivedatass 7,483,150 11,691,750 524,404,510 

LARD, LBS. 

United Kingdom... 2,392,300 2,854,450 204,991,436 
Continent ......... 4,394,673 11,209,926 337,482,273 
Sth. and Ctl. Amer. 44,400 101,000 5,071,088 
West Indies....... 61,932 71,757 2,730,508 
Other countries.... ....... 312,675 100,242 

EE Aes 6,893,305 14,549,808 550,375,547 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, Bacon and 


From— bbls. hams. lbs. Lard, Ibs. 
De POE bc Gb asecaw sue 995 2,503,150 5,740,305 
CE ok tsk sons wad's) tale bite 56,000 
ueW: CEGORS. ooo. eset ee SEP. wenhokus 36,000 
EE OO C9 5.5 Loads Gown pean 4,980,000 1,061,000 
ee eee 1,175 7,483,150 6,89),305 
Previous week........... 380 9,769,000 7,855,555 
2 weeks AG0.........000. 406 11,808,000 10,700,702 
Cor. week 1924......... 1,718 11,691,750 14,549,808 


Comparative summary of aggregate exports in Ibs., 
from Noy. 1, 1924, to Oct. 10, 1925 

1924-25. 1923-1924. Decrease. 

Pork, Ibs 4,296,400 7,606,200 3,309,800 

Bacon & Hams, 1bs.524,404,510 739) 198,285 214,793,775 

eT ee | ere 550, 375,547 797,674,616 247,299,069 
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THE NATIONAL PROVISIONER 


THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Provisions little more irregular the lat- 
ter part of the week but undertone not 
strong. Distant months relatively weak. 
Liquidation continued. Packers’ support 
checked declines. Hogs heavy. 

Cottonseed Oil. 


Cottonseed oil very quiet and shade 
steadier; trade mixed; hedging still light; 
shorts best buyers; rumored considerable 
future crude sold 83%c. Cash demand 
quieter; immediate crude, 8%c bid, senti- 
ment still bearish. 

Quotations on cottonseed oil at Friday 
noon were: October, $10.00@10.05; No- 
vember, $9.90@10.00; December, $9.97@ 
10.02; January, $10.03@10.05; February, 
$10.08@10.11; March, $10.13@10.15; April, 
$10.15@10.25; May, $10.30@10.32. 

Tallow. 

Tallow, extra, 97%c. 

Oleo Oil and Stearine. 

Oleo stearine, 15c. 

_ —o— 

FRIDAY’S GENERAL MARKETS. 

New York, October 16, 1925.—Spot lard 
at New. York, prime western, $16.50@16.60; 
middle western, $16.35@16.45; city, $16.00; 
refined continent, $17.25; South American, 


$18.25; Brazil kegs, $19.25; compound, 
$12.75. 
Hull Oil Market. 
Hull, England, October 16, 1925.—(By 


Cable.)—Refined cottonseed oil, 44s; crude 
cottonseed oil, 41s 6d. 


BRITISH PROVISION MARKET. 
(Special Cable to The National Provisioner. ) 
Liverpool, Oct. 16, 1925. 

The general provision market appears 
weaker and inclines to lower prices. 

Activity at present is running largely to 
A. C. hams for the Christmas trade. This 
buying cannot be expected to continue, 
and consignments that do not arrive in 
time for this special trade may feel the 
pressure of lower price levels. At present 
there is no disposition to buy for future 
shipment. 

Spot demand for square shoulders is 
good. Lard trade is fair. 

Wiltshire, Cumberlands, English bellies 
and short clear backs are quiet, with a 
lower trend in selling prices. 

Today’s quotations on provisions at 
Liverpool are as follows: Shoulders, 
square, none; picnics, 79s; hams, long 
cut, none; American cut, 120s; bacon, 
Cumberland cut, 110s; short backs, 112s; 
bellies, clear, 128s; Canadian, 114s; Wilt- 
shires, 109s; spot lard, 84s. 

— eee 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to October 16, 1925, 
show exports from that country were as 
follows: To England, 167,061 quarters, to 
the continent, 26,578 quarters; to other 
ports none. 

Exports for the previous week were: 
To England, 73,077 quarters; to the con- 
tinent, 46,299 quarters; to other ports, 
none. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S- Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, October 15, 


1925, as follows: 
Fresh Beef— 








STEERS (Hvy. wt. 700 lbs. up): CHICAGO. BOSTON. NEW YORK. PHILA, 
ROD da'5 5 4k0 050 RAMEN Bhd CUTE CSAS AS COKE $21.50@23.00 $21.00@22.50 $21.00@24.00 na csnceeee 
PE Asc bab saden padded pavedbasdsterisavetd 16.50@21.00 16.00@20.00 16.00 @ 21.00 17.00@18.00 

STEERS (Lt. & med. wt. 700 lbs. down): 

SOE erase wikancavectiueseldaesetatacites ORONO! ek eh viae's 21.00@24.00 21.00@24.00 
Me's 26 8 une ewe bes ge Th he ESS Uel O OTe Rael ms 15.50@20.50 aeveraneee 16.00@21.00 16.00@20.00 

—. (All weights): 

- 12.00@15.00 13.00@16.00 12.00@16.00 12.00@16.00 
Seaeen 9.50@12.00 11.50@13.00 10.00@12.00 11.00@12.00 

COWS: 

Peer - 12.50@14.00 12.00@13.00 12.50@13.50 11.00@12.00 

Medium 9.50@12.00 10.00@12.0¢ 10.00@12.00 9.00@11.00 

Common 7.50@ 9.50 8.50@10.00 8.00@10.00 7.50@ 9.00 
Fresh Veal: 

VEALE RS (1): 

MEE, RA4 dd AEVE CEC nec aVedvcawecunathewke BE.GOGSIAG in wese tawee 20.00@22.00 17.00@18.00 

kt Seite stentck Gia oeKen doer «+» 17.00@21.00 skew neeed 17.00@20.00 14.00@16.00 
ME ob ao snes cd diecbhinck teas TED: eeetvcasees 14.00@17.00 13.00@14.00 
MONE gig 0% dK R's Kee Boeje wld hw WN 66 bate we eR ph es sera T2.CCGIECE ll lctwaaccevs 

CALF CARCASSES (?) 

MINED Wiss KA lait Vip Sul v'cle 6 0'9.0'S'a re Gnk Nord Like PRS aS nbs ote iaicniaio wake TA.COBIG.GO. on cacntscs 

Ms CWA iC epe eae me eae t's ne Ged 4 keene keds 14.00@15.00 14.00@15.00 12.00@14.00 11.00@13.00 
Medium TLE UL ere: CECE PETER ET Pere 12.00@14.00 12.09@14.00 10.00@12.00 9.00@10.00 
MME fi 4 Wek aiis Wardluc bWalGd ches ad nee db ooe 9.00@12.00 10,00@13.00 00@10 8.00@ 9.00 

Fresh Lamb and Mutton: 

LAMB (Lt. & hdy. wt. 30-42 Ibs.) 

RENE “Bb yh dade as Ga asa bo Wied a8 8 eke sede ke 25.00@27.00 26.00@27.00 25.00@28.00 26.00 @ 28.00 
ERPS Seat es Cea Dee er iii pete Bt 23.00@24.00 25.00@26.00 24.00@26.00 24.00@26.00 

LAMB (Med. & hvy. wt., 42-55 lbs.) : 

NS anh Ss od eet isa walbalce vine ac sacar uce hale 21.00@27.00 24.00@25.00 24.00@26.00 24.00@ 25.00 
SRS Sink SABRE ce wha vie Pols teas wes s Sh eid> Gwe 21.00@25.00 23.00@24.00 22.00@24.00 23.00@24.00 

LAMB (All weights): 

MON ois 65 '5'6;4:05v 80 io)k ele wig 5's RS Die ele CNG 21.00@23.00 23.00@24.00 21.00@24.00 22.00 @ 24.00 
ONIN O58 iis LN Vk ot iarsia's Soh dd W o-c ond Cee ere 17.00@21.00 21.00@23.00 TD.GOSL SS... . _.... nnanocdse 

MUTTON (Ewes) 

GE seo arabs 46504554 Hie A RNs gis op wise wets 13.00@16.00 16.00@18.00 _ 15.00@16.00 16.00@18.00 
MNO = Fa 5 Syne HEN Geb boas oad Oalads Oceans 11.00@ 13.00 14.00@16.00 14,00@15.00 15.00@16.00 
PMD baka ciated ge Sih leew ous 'oa idle Oa bob einen 9.00@10.00 11.00@14.00 SR Gove. Cea sae 

Fresh Pork Cuts: 

LOINS: 

8-10 Mh MES bids Shine? ban ewes oc daee salsoecne 22.00@24.00 23.00@ 26.00 25.00@28.00 24.00@27.00 
MR FO OM os Wate reg tsiekud ocn4E 6 08 wa ecn 20.00@ 23.00 23.00@26.00 24.00@27.00 23.00 @ 26.00 
OO: Bs WOVE oy akan iad Well bak oh oes Ca Oe ents 19.00@22.00 22.00@ 24.00 22.00@ 24.00 20.00@ 24.00 
SE Ey Ep ches sh cacedcgdeicsaevectesess 18.00@20.00 19.00@21.00 0.00@ 22.00 00 @ 22.00 
IN, os ccrrslutgc de sabe bg-Orb wed OankeeeL 17.00@18.00 17.00@19.00 18.00@20.00 19.00@20.00 

DS TMM Sn ase Sg wide ge arate SUE. adena dbase: <> Seeaniverers.. Uenmenaeune 

SHOULDERS: (N. ¥. Style) Skinned! 21221! TT OOQIR.GO! noses ceccs 21.00@23.00 — 19.00@ 21.00 

PICNICS: 

4-6 Ib. BVsveeseeeeeaseeeecereereeees eens ae age as RAN ett tales on 19.00@20.00 
Med al Bee ¥ia'pn's cit.a0 sh We sees dew ede > eeaueoean 18.50@19.50 18.00@19.00 18.00@19.00 

Dern: ONO ENO os iceioxc vad cnt vcan 21, 

SPARE RIBS: Half Sheets.............122! 15.000 17.00 AME ae esa ae cas 

PRD an tf dads 900 exe! SOME ©) Sealblen total ond ay mesaihe 0.25: AN ae wane 

UNE 4's 6bd > Wilk 'v che alt'dins ase HOES Kes eae ME SE eee kateb: '.\daetesedenl re fla 
PMNS SHR Hida aaa Ohas NEGER caren oelkoee 19.00@20.00 eats mae ia assay a RS OFS 


() Includes ‘‘skin on’’ at New York and Chicago. 


(?) Includes sides at Boston and Philadelphia. 


37 


TRADE GLEANINGS. 


It is reported that Frank Safley has 
engaged in the meat packing business in 
Cottage Grove, Ore. 

A new branch house has been opened 
in Aberdeen, Wash., by Armour and Com- 
pany. J. W. Siebert is in charge. 

Rowley Packing Co., Racine, Wis., has 
opened a new retail meat market in She- 
boygan, Wis. 

Marin County Meat Company’s packing 
plant at Los Gallinas, Calif., was recently 
damaged by fire. Loss was estimated at 
$100,000. 

It is reported that the Scharfenbergs, 
who own several retail meat markets in 
that vicinity, are planning to build and 
operate a meat packing plant near Gales- 
burg, Ill. 

A new wholesale and retail meat market 
has been established in Evansville, Ind., 
by Samuel G. Newman, former head of 
Newman’s Pork Houses, Inc. The busi- 
ness is located.at 623 Ingle street, and is 
supplied by a slaughter house near Evans- 
ville. 

Citizens Gin and Mill Company has been 
incorporated in Scipio, Okla., by A. J. Rice 
and J. B. Bychlec. 

Powhatan Guano Company, Greenville, 

C., plans to spend $10,000 on repairs 
to its fertilizer plant here. 


cipal 

AUGUST MARGARINE EXPORTS. 
Exports of margarine, both animal and 
vegetable, from the United States during 
the month of August, 1925, amounted to 


59,970 lbs., compared with 83,385 lbs. in 
August, 1924. For the first eight months 
of 1925, margarine exports totaled 570,502 
Ilbs., against 658,352 Ibs. in the same period 


last year. 
a 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 


York, Oct. 1 to Oct. 14, 25 bbls. 
sensilla 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Oct. 10, 1925: 




































CATTLE. 

Week Cor. 

ending Prev. week, 

Oct. 10. week. 1924. 

CIRO is obs ce caee cannes 39,600 36,649 34,597 
pT Sn ae ea 43,885 43,852 42,058 
NINES con daa ves eeeeseckcep 044 35,111 28,666 
East St. Louis ........... 17,519 17,172 1,543 
St. Joseph ...... 17,278 13, 10,479 
Sioux City ........ . 9,298 9,864 5,658 
Cudahy 2. ccccccccsccccecs 846 ¢ 889 
WRG: TEE 6 oc cians cwees 8,109 7,616 9,365 
Philadelphia ...........5.. 2,627 2,217 1,961 
Indianapolis ........eeeees 2,429 2,384 3,438 
POGUE. 6 arie tc ccsocdnsatacen 2,666 2,098 1,718 
New York and Jersey City.. 9,830 9,325 9,494 
Oklahoma City ...........-- 8,082 5,380 11,014 
Wei Ss. Cee ccandeaesuace 192,213 186,673 180,880 

HOGS. 

CRIOKGO: sce soccceccccssees 100,600 102,000 73,100 
Kamees C1 ...cccccccses 18,107 22,093 42,058 
OMADE 6 concccccicvccccces 2,969 28,423 25,700 
Fast St. Louis ........... 39,897 31,978 36,552 
St. Joseph 16,881 16,230 10,479 
Sioux City 22,346 18,532 
QUES inc ceccecocecsecse 6,613 5,527 
Ottumwa 14,893 11,800 
Fort Worth 3,306 4,230 
Philadelphia 21,607 16,178 
Indianapolis 13,947 11,225 
DES. ho be ows oo arevceges 0,667 7,952 9,697 
New York and Jersey City. 48, 603 47,846 57,123 
Oklahoma City ........... 230 2,478 8,050 
|) ery a 341,712 330,251 
Chicago ....... 9, 57,367 
Kansas City 34,101 32,785 
Omaha ...... 29,370 38,283 
East St. Louis . 8,619 8,593 
St. Joseph 21,062 12,350 
Sioux City 4,875 5,991 
Cudahy ...... 359 475 
Fort Worth .. 5,644 2,676 
Philadelphia .. 6,194 6,118 
Indianapolis 915 991 
Boston 396 4,891 6,379 
New York and Jersey City. 48346 46,123 49,237 
Oklahoma WAGE esiewcn se aee 25 69 
TR cc ckcctknrepehee'sa's 228,024 216,745 ~- 221,314 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Econoniics.) 
Chicago, Oct. 15, 1925. 

CATTLE—The largest receipts of range 
cattle of the season, running in conjunc- 
tion with continued liberal marketings of 
warmed up and short fed natives, brought 
about declines on the rank and file of of- 
ferings, to which, however, the strictly 
good and choice steers of comparatively 
long feeding were immune. 

Most steers selling under $13.00, includ- 
ing yearlings and western grassers are 
25c or more lower for the week, some in- 
between short feds being called as much 
as 50c lower. Cows of value to Sell on the 


current market from $4.00@6.00 shared 


the price break, but heifers, punished 
severely last week, escaped with less loss. 
Canners and cutters sold off 15@25c, 
sausage bulls slumped 50c and vealers de- 
clined mostly $1.00. 

The week’s steer top was $16.00, with 
strongweight comparatively long fed 
steers fairly numerous at $13.50@14.50, but 
few showing the quality and finish neces- 
sary to pass the latter price. Best straight 
yearlings sold at $15.25, long yearlings 


topping at $15.35, and few little cattle 
passing $13.00. Bulk of the week warmed 
up and short fed steers sold at $9.00@ 
12.75, western grassers on slaughter ac- 
count bulking at $7.50@9.00, and best well 
conditioned range grass steers topping at 
$11.25. 

Butcher cows sold mostly from $4.00@ 
6.00, such showing maximum price breaks. 
Choice heavy kosher cows of value above 
$7.00 were specialties which held steady. 
Heifers sold mostly from $5.50@6.75, re- 
latively few above $8.00, although odd lots 
of long fed yearling heifers reached 
$13.60. 

Strongweight cutter cows sold largely at 
$3.60@3.75, canners mostly $3.15@3.35. 
Sausage bulls closed mostly at $4.25@4.60, 
heavies upward to $4.75. Best vealers to 
packers closed Thursday on an $11.50@ 
12.00 basis. 


HOGS—Further price slashings as the 
result of continued fair receipts and lack 
of support from shipping interests practi- 
cally dropped $12.00 out of hogs quota- 
tions, with the exception of a few under- 
weights, for which there has been an ex- 
ceptionally urgent demand. The present 
schedule was within 50c of last year’s 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, October 
15, 1925, as reported to THE NATIONAL PROVISIONER by leased wire by the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 


PP nck tmebectesnovscsquesbvccessesa $11.95 
BULK OF SALBS...........eececees 10.30@11.70 
Hyy. wt. (250-350 Ibs.), med-ch...... 11.20@11.85 
Med .wt. (200-250 Ibs.), mer-ch........ 11.50@11.85 
Lt. wt. ((160-200 Ibs.), com-ch....... 10.90@11.75 
Lt. it. , (130-160 Ibs.), com-ch........ 10.25@11.95 
Packing sows, smooth and rough...... 9.20@10.00 


Sightr. pigs (130 lbs. down), med-ch.. 11.25@12.00 
Av. cost and wt., Wed., (pigs excluded) .. 11.40-237 Ib. 


Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 





ceperscerevcaveesoeseccevecesy 10.25@15.00 
DR Scndnkepohepkoensaeeetsctes 8.00@10.75 
SE, oc nb vccccdecocccnnceceseses 6. 00 
STEERS (1,100 LBS. DOWN): 
DT bapsvsopebhas sthnes tees pn 4on 13.25@15.75 
Spobbhsadesboweendsacevies 6eee 9.75@13.75 
BEER | ccvcccccesececsccoscecccces 7.75@10.00 
PN crane 506 $baccbacteoseeddees 5.50@ 7.75 
Se GRE GUIGER. i nncincccdccccens 4.50@ 5.50 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)..... 9.00@14.50 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.25@12.00 
Common-med, (all weights)......... 5.00@ 7.25 









75 
50 
Canner and cutter... 75 
BULLS: 
Good-ch. (beef 1,500 Ibs. up)....... 5.009 6.50 
Good-ch. (1,500 Ibs. down).......... 5.15@ 7.00 
Can.-med, (canner and bologna).... 3.50@ 4.85 
CALVES: 
Medium to choice (milk fed exc.).. 5.00@ 8.25 
DE <> .cipensbuteenvcasss cu 3.50@ 5.00 
VEALERS: 
Medium to choice..............00.- 9.00@12.50 
DOE .« - cinbidsdhoucnbectednd 5.00@ 9.00 
Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 Ibs. down). 13.50@15.40 
Lambs, cull-com. (all weights)....... 10.50@ 138.50 
Yearling wetbers, medium to choice... 9.75@12.75 
Ewes, common to choice.............. 4.50@ 8.25 
Ewes, canners and cull............... 1.50@ 4.50 


12.25@15.75 11.75@15.15 12.25@15.75 
18.75@15.50 138.00@15.15 13.50@15.50 





Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 
In the center of the corn belt district 








CHICAGO. E.ST. LOUIS OMAHA. KANSASCITY. ST. PAUL. 
12.00 $11.35 $11.55 $11.25 

11.50@11.75 
11.25@11.60 10.50@11.30 11.10@11.35 10.65@11.15 
11.50@11.75 10.75@11.35 11.20@11.45 10.75@11.15 
11.50@11.75 10.75@11.35 11.15@11.50 10.75@11.25 
11.50@11.85 10.00@11.25 11.00@11.55 10.75@11.25 
9.75@10.25 
11.50@12.00 A 
11.66-211 Ib. 10.44-267 1b. = 11..23-221 Ib. 


9.50@11.15 10.90@11.50 9.35@11.15 


9.25@ 9.65  10.00@10.50 9.25@ 9.75 
9.75@11.00 11.00@11.50 11.00@11.60 


11.00@13.75 9.35@13.00 9.50@13.75 9.50@12.75 
7.00@11.00 7.00@ 9.35 7.00@ 9.75  6.50@ 9.50 
4.75@ 7.00 4.75@ 7.00 4.85@ 7.00 5.25@ 6.50 
13.50@15.25 12.75@15.00 13.50@15.25  .......... 
10.75@13.50 9.25@12.75 9.15@13.50 9.25@12.50 
6.75@10.75 6.85@ 9.25 6.85@ 9.50 6.25@ 9.25 
4.50@ 5.75 4.50@ 6.85  4.50@ 7.00 4.75@ 6.25 
3.50@4.50 3.15@ 4.50 3.35@ 4.50  3.50@ 4.75 
9.50@12.75 9.00@14.15  9.00@13.75 9.00@12.75 
6.25@10.00 6.85@12.00 6.65@11.75 5.75@10.25 
4.50@ 6.25 4.25@ 6.85  4.25@ 6.65  4.00@ 5.75 
5.50@ 7.75 5.00@ 8.85  5.10@ 8.00  4.50@ 7.00 
4.00@ 5.50 3.60@ 5.00 3.85@ 5.10 3.25@ 4.50 
2.50@ 4.00 2.75@ 3.60 2.75@ 3.85  2.50@ 3.25 
5.25@ 6.25 4.50@ 5.75 485@ 5.50 4.75@ 5.75 
5.25@ 6.75 4.50@ 6.25 4.85@ 6.00 4.75@ 6.50 
3.25@ 4.75 3.00@ 4.50 3.00@ 4.85  3.25@ 4.75 
5.50@ 8.50 4.50@ 7.00 4.00@ 6.50  4.00@ 7.00 
4.00@ 5.50 3.50@ 4.50  38.00@ 4.00  3.00@ 4.00 
9.00@12.50 8.75@12.00 6.00@11.00  7.00@10.50 
4.50@ 9.00 4.50@ 8.75 4.00@ 6.00 4.00@ 7.00 
13.00@14.75 13.50@15.00 12.75@15.00 13.00@14.75 
10.50@13.00 10.25@13.50  9.00@12.75 9.50@13.00 
9.75@12.50 ee 75 9.25@12.25 .......... 
3.00@ 7.00 4. 7.75 4.75@ 8.00 3.75@ 7.75 
1.50@ 4.00 125@450 1.00@ 4.75  1.50@ 3.75 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us. 
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values and the lowest attained since the 
depression of early May. 

Reductions ranged anywhere from 25c 
or slaughter pigs to $1.00 on packing 
sows, as compared with last Thusday. 
Light to heavy weight butchers declined 
65(@90c, with the full losses appearing in 
vaiues for extremely heavy butchers; and 
light lights ruled 35@50c lower. 

SHEEP—Fat lamb values were unable 
to stand prosperity and after reaching a 
top figure of $16.00 late last week when 
the dressed product was moving out of 
wholesale markets around 3lc, prices 
slumped sharply. At the close little inter- 
est was shown by buying interests, even 
at the downturn when prices were 75c@ 
$1.00 lower, and even more, sorts con- 
sidered. 

Best fat range lambs at the close topped 
at $15.40, with practical top on natives at 
$15.00. On the closing session sorts on 
natives were probably as severe as at any 
time during the current season. Cull lambs 
shared in the downturn on fat kinds, a 
spread of $10.50@11.50 taking most ‘thin 
natives at the close. 

Fat sheep showed little price change on 
a very moderate supply, a few‘desirable 
ewes selling above $8.00 during the week. 


—--o-___ 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn., Oct. 14, 1925. 

CATTLE.—With cattle receipts run- 
ning the heaviest of the season, slaughter 
steers, cows and heifers are weak to 25c 
lower for the period, canners and cutters 
holding about steady, with bulls strong to 
25c higher. Vealers have lost $1.25@1.50 
since last week’s close. 

Grass fat steers and yearlings are sell- 
ing mainly from $6.00@7.50, a few loads 
and part loads from $8.00@9.00, odd lots 
of shoftfeds at $10.00@13.50. 

Grass fat cows and heifers are bringing 
mostly $3.50@5.50, some specialties $5.50 
@7.00. Canners and cutters bulked at 
$2.75@3.25, bologna bulls $3.75@4.25, good 
light vealers $10.50@10.75. 

HOGS.—Under the pressure of a de- 
clining trend to dressed pork, hog pfices 
have suffered almost continuous set-backs 
and the lowest levels have been reached 
since early in May. Compared with last 
Wednesday, average quotations are on a 
75c@$1.00 lower basis, all classes sharing 
the declines. 

Bulk of the desirable 110@190 lb. aver- 
ages cashed today to all interests at the 
top price of $11.25 with hogs carrying 
more weight at $11.15. 

Packing sows were weighed at $9.25@ 
9.50 for the bulk. 

SHEEP.—After a 25c rise at the close 
of last week, fat lamb values have been 
reduced 50c, making a net loss of 25c for 
the week under review. Bulk of the better 
fat native lambs cashed today at $14.50, 
untrimmed kinds at $13.50, heavies at 
$12.00, and culls at $9.50. 

Fat ewes are unchanged at $5.00@7.50. 
A few lots of desirable fat yearlings were 
weighed around $11.50. 





J. W. Murphy Co. 


Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
+ Omaha, Nebr. 
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OMAHA. 
(Beported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., Oct. 15, 1925. 

CATTLE—Comparatively liberal re- 
ceipts of fed steers and yearlings enabled 
buyers to force 25@50c declines on practi- 
cally all grades. 

Long yearlings sold upward to $14.00 
and best weighty steers earned $13.00. 
Grass steers held steady with best going 
at $8.75@9.50. She stock declined 25@40c 
except canners which held steady. Veal 
is strong for the week; bulls 25@40c 
lower. 

HOGS—A lack of shipping demand, 
coupled with an indifferent demand from 
local packers, forced hog prices sharply 
lower. Better grade butchers and lights 
show a $1.00 decline with packing grades 
$1.00@1.25 lower. Thursday’s bulk of 
sales ranged $9.50@11.15; top $11.35. 

SHEEP—In sympathy with a _ lower 
trend to the dressed meat trade, fat lamb 
prices broke 25@50c while sheep and 
yearlings under a light supply held steady 
to strong, spots 25c higher. Thursday’s 
bulk range fat lambs $14.75@14.90; 
natives $14.50@14.75; fed clipped $13.75@ 
14.00; top fat ewes $7.75; yearlings 


$11.25. 
wo Bo 
KANSAS CITY. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Oct. 15, 1925. 

CATTLE—Receipts of cattle were the 
largest of the year with over 81,000 on 
sale. The better grades of heavy steers 
and choice offerings of all weights have 
been extremely scarce and the few offered 
sold at steady prices. Other fed offerings 


are mostly 15@25c lower while shortfeds 
and straight grass fat steers are closing 
25@35e under a week ago. 

Choice 1097 lb. shorthorns made the 
week’s top at $15.00, while heavy matured 
steers reached $14.00 and best medium 
weights stopped at $13.00. Most of the 
fed arrivals were of quality and finish to 
sell at $10.75@12.50 and short fed offer- 
ings were most numerous at $8.50@10.25. 

Quality of the grass offerings was rather 
plain indicating the near end of the season. 
A few of the more desirable grass steers 
went to killers at $8.25@8.50 but the bulk 
of supplies sold at $6.00@7.00, with plain 
kinds down to $5. She stock sold very un- 
even; canners and cutters held steady, 
while butcher cows sold steady to 25c 
lower and most heifers registered declines 
of 25@35c against a week ago. Bulls were 
unchanged but all killing calves declined 
50c@$1.00 with vealers taking the full loss. 
Top vealers sold at $11.00 at the close. 

HOGS—Hog values were in a gradual 
slump throughout the week’s trade and 
closing prices are generally 75c@$1.00 
under a week previous. Shipping orders 
were curtailed to some extent due to the 
narrow spread in prices between the local 
market and Chicago. There has been a 
broad demand for underweights and kill- 
ing pigs at all markets and on a few oc- 
casions the lighter weight pigs sold above 
the practical top on hogs. 
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Feaman-Nolan Co. 
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Packing sows are 50@75c lower with 
most of the week’s supply selling from 
$10.00@10.50. 

SHEEP—Prices on fat lambs broke 50 
@75c during the week and at the close 
best western lambs sold at. $15.00. The 
week’s top reached $15.65 on Monday but 
on the final session a similar kind sold at 
$15.00. Bulk of the Western offerings 
cashed at $14.85@15.40. Aged sheep are 
weak to 25c lower than last Thursday. 

Small lots of western ewes sold up to 
$7.85 at the week’s opening but the bulk 
ofthe arrivals ranged from $7.25@7.40. 

——_——_ 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Oct. 13, 1925. 
CATTLE, — Cattle receipts around 
14,000 for two days this week, and run 
largely to butchers and stocker and feeder 
classes. The proportion of beef steers 
was not large and westerns, which pre- 
dominated, are weak to 25c lower, while 
the few fed steers and yearlings are little 
changed. 


Fed steers sold mostly $9.35@12.50 with 
tops at $13.25 on some 1,333 lb. offerings. 
A few mixed yearlings sold up to $10.00. 
Western steers mostly $6.25@8.50 with a 
few short-feds up to $10.75. Butcher 
stock 25@50c lower, except canners and 
cutters, which are steady to 10c off. 

Few cows sold above $6.00, with $4.00@ 
5.50 taking bulk of medium and good 
kinds. Canners and cutters, $2.75@3.75. 
Grass heifers mostly $4.50@6.25, fed kinds 
scarce, 

Bulls steady to weak, bologna grades 
mostly $3.75@4.50, few butchers up to 
ren Calves, $1.00@2.00 lower, top veals, 


HOGS.—Hog receipts around 8,000 for 
two days compared with 8,545 same days 
last week. Despite light supplies the 
market still continues to decline. 

The top today was $11.60 on medium 
weight butchers and bulk of sales, $11.25@ 
11.50. Packing sows, $9.50@10.00. 

SHEEP.—Sheep receipts around 12,000 
for the period, and were practically all 
westerns. Lambs around 25c lower, with 
westerns today at $15.25@15.35, and not 
enough natives to test the market. 

Sheep steady. Best western ewes, $7.75, 
natives $7.50 down. Few wethers, $9.00; 
and yearlings, $11.25. 


39 
ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Oct. 15, 1925. 

CATTLE—The fall break in prices 
usually expected around frost time made 
its customary appearance this week, all 
classes participating except bulls. 

Compared week ago: native beef steers, 
plain heifers and cows 50c lower; western 
steers 35@50c lower; fat light yearlings 
and canners’ 25c lower; bologna bulls 
steady; light vealers $1.25@1.50 lower. 

Tops for week: matured steers and 
yearlings $14.00; mixed yearlings $11.50; 
western steers $8.25, 

Bulks for week: native steers $7.00@ 
13.00 western steers $6.00@8.10; fat light 
yearlings $9.50@10.00; cows $4.25@5.50; 
canners $2.75@3.00. 

HOGS—Further sharp price reductions 
with bulk of sales under $12.00 featured 
the week’s hog trade. Light lights and 
pigs scored top prices at $12.00 today. 
Most of the good hogs, however, cleared 
at $11.50@11.75 with $11.85 the top for 
offerings above 150 lbs. Pigs are going 
in a narrow spread of $11.75@12.00; pack- 
ing sows $10.00@10.25. 

Market since last Thursday has dropped 
practically $1.00 on all but pigs which qre 
not over 50c off. 

SHEEP—The fat lamb market is about 
$1.00 lower than last Thursday with best 
lambs today $14.75 early and $14.50 late. 
Fat yearlings and cull lambs are 50c 
lower; aged sheep steady to 50c lower; 
best yearlings $12.50; cull lambs $10.50; 
fat ewes $7.00 and down. 


aniline 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Oct. 14, 1925. 

CATTLE—While there is some falling 
off in number of cattle here for the first 
half of this week compared with last week, 
the number coming is still liberal, run- 
ning above 18,000 for the three days. The 
market has begun to feel this continued 
heavy run and was slow, weak and a shade 
lower except for good feeders. 

Top steers for the week were some 
1,130 lb. averages at $14.50, sold on the 
Tuesday market. Not many. have made 
above $12.00 and bulk of the short feds 
are going from about $10.50 down to $9.00, 
while warmed-ups go as low as $6.00, and 








KENNETT- MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 

. CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 

McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son i 
MONTGOMERY—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 

SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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are meeting hard competition in the good 


kinds of range beeves. 


She stock is selling largely at a range 
$4.50@6.00, but with a few fed grades of 
heifers making higher, one lot of prime 
—. making $12.50 during the week. 


S—The hog market 


developed 


signs of steadying down today, under a 
supply of 8,000 for the day and 18,000 for 
the expired half week. But it need be no 
surprise if the half finished light weights 


go still lower. 


Medium weights sold at the top today, 


at $11.15, 


best of light butchers stopped 


at $11.00 and many of “e unfinished light 


sold down to around $10 


Best sows $9.50@9.75 for ‘bulk, with tops 
at $9.85; common to fair lots, $9. 25@9.50. 
SHEEP—Sheep were around 25¢ lower, 
with best fat lambs at $15.00 and feeders 


ers at principal 


13,254 
10,176 


$14.75. 
—_@— 
PACKERS’ PURCHASES. 
Purchases of livestock by pack 
centers for the week ending Saturday, Oct. 10, 1925, 
are reported The National Provisioner as follows: 
CHICAGO. 
Cattle. Hogs. 
DMRS oe se secasapeds 8,789 12,000 
OE gE SS Ser 8,798 10,500 
Biers B Od... .ccccccvcses 6,038 800 
ee ey Peer 8,005 9,700 
Anglo. gun. Prov. -Co..... ,059 4 


mond Co 
Libby, McNeill & Libby. 
Brennan Packing Co., 





095 
6,500 hogs; Miller & Hart, 
4,300 hogs; Independent, Packing Co., 5,100 
Lunham & 


hogs; 


3,800 hogs; Western Packing & 


Provision Co., 7, 500 hogs; Roberts 
hogs; others, 16, 300 hogs. 

KANSAS CITY. 

Cattle. Calves. Hogs. 

944 


5,321 2,185 3, 
6,423 2,283 2,848 
- 1,177 2 oan 
5,322 2,409 2,777 
8,087 1,384 4, 
6,268 1,495 3,987 
1,227 292 551 














33,835 10,050 18,107 


























& Oake, 


5,700 


Sheep. 
098 

















Hogs. 
Armour & 6,47: 
Cudahy Pkg. Co 5,869 
Dold Pkg. Co 3,966 
Morris & Co 3,131 
Swift & 4,650 
Gla: z, eeee 
Hoffman Pkg. Co see 
Mayerowich & Vail cose 
Mid-West Pkg. awse 
Omaha Pkg. eee 
John Roth & Sons. Sése 
So. Omaha Pkg aes 
Lincoln Pkg see 
—— Pkg onde 
wi Nees 
Kennett-Murray 2,733 
ee A y 7,052 
Other hog buyers, Omaha.. 6,079 
Total 39,953 
ORs. 
Arm 6,051 
Swift & Co 8,480 
Morris & Co 5,007 
St. Louis Dressed Beef ae 
Independent Pkg. 551 
SF Side Pgk. Co 6,264 
Hi Pkg. 1,541 
American Pkg. Co 901 
Krey ~% Co 1,195 ; 
536 
Sieloff °P ke. Co 1,958 29 
Butchers 53,669 11,125 
Total 85,953 18,139 
8T. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co 6,064 1,603 8,405 14 6h 
Armour & Co 3,718 1,206 3,599 1226 
3,696 91 4,698 1,750 
. 6,799 824 8,937 6,621 
20,277 5,550 25,639 26,278 
SIOUX OITY. 
Cattle. Calves. Hogs. 
3,991 718 17,738 
- 3,788 662 8,245 
2,710 615 4,864 
103 28 3 
60 5 1 
157 15 10 
1,323 soos  O00T 
12,1382 2,043 29,828 5,928 
OKLAHOMA OITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co............ 2,448 1,688 959 10 
Wilson & Co........... 2,423 1,405 972 15 
Other butchers.......... 110 8 299 soos 
a eeees 4,981 3,101 2,230 25 
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WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Codahy a eee 1,568 763 2,568 420 
PR Rs sacs apnres 422 63 3,237 ska 
Local butchers ......... 219 ome 
| ree. Perr 2,209 826 5,805 420 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Beit ZB Co. 2. .cccsesecs 1,283 248 666 2,321 
Armour & Co........... 910 172 1,405 1,484 
Blayney-Murphy ......: 767 135 1,332 bie 
CEROER cow cncdvvanccesse 394 277 364 
| ee ee ee 3,354 832 8,767 3,805 
ST. PAUL. 
Cattle. Oalves. Hogs. Sheep. 
Armour & Co........... 5,838 4,593 24,859 6,469 
Cudahy Pkg. Co... -.. 468 1,562 oun ones 
Hertz Bros. ..... 311° 164 hanes 
Katz Pkg. Co. 1,414 552 vied este 
Swift & Co... . 6,953 7,320 36,333 9,808 
Others ...... . 2,994 282 10,902 aiaina 
BOER | Sav chesrwanssien 17,978 14,473 72,094 16,277 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers.......... 2,063 4,712 21,893 3,690 
Kingan & Co............ 1,387 1,098 14,399 1,545 
Armour & Co........... 228 33 = 2,305 25 
Indianapolis Abt. Corp.. 1,098 79 ye 118 
Hilgemeier Bros. ...... oa & seit 940 bias 
Brown Bros. ........+.+ 196 12 ose 13 
) oe aR Seer 33 Seve 229 wees 
Schussler Pkg. Co....... 26 13 380 5 
Riverview Pkg. Co..... 15 aie 210 5 
Meter Pie. Od. ...2.scee 76 5 297 ane 
Indianapolis Prov. Co... 79 ween 369 87 
Art Wabritz............ 9 55 eese 59 
Hoosier Abt. Co........ ° 36 jee sos’ are 
GEE is onneng tenet ccvce 741 191 94 542 
NE pace t¥pcceweees 5,987 6,198 41,116 6,034 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
am gma Pkg. Co..... 1,954 6,890 14,780 1,529 
& Co., Chicago... .... site aoe 233 
nited Dressed Beef Co. 71 odes 
Layton Co onus 731 
R. 160 
Swift, nS, ° cane 
F. C 7 seas oeen swe 
Local Soseuaes 3 267 oF 241 
Local traders .. - 404 85 63 10 
TNE Dadvicccccdncvas 8,219 7,242 15,768 2,013 
RECAPITULATION. 

Recapitulation of packers’ purchases by market for 
the week ending October 10, 1925, with comparisons: 
CATTLE. 

Week Cor. 
NR ss ccs ekacboneea wen 
Kansas City 
Omaha ..... 
St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee . 
Wichita . 
Denver 
8 are 

BEE -wnerecespdesesoncones 
0 EES 
Kansas City 

ND weds 
St. Louis 
St. Joseph 
Sioux Ci 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee . 
Wichita 
Denver ... 
St. Paul .. 

PD petceahsesdsipewan dom 
OT OS re 
Kansas City 
NG Ss panins bansceechuaen 
St. Louis 
St. Jose 
Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
aT I Se eae OS ee 
I oho caves cline chic e oe e 
ae arSedbeuve ° 

DEE cpeev cetaducshs ++++-202,753 188,398 182,993 

PRR Nasa 
What is the by-product of a 
1,000-Jb. steer? Ask THE BLUE 


BOOK, the “Packer's Encyclopedia.” 


October 17, 


1925. 


RECEIPTS AT CENTERS. 


SATURDAY, OCTOBER 10, 1925. 












Cattle. Hogs. 
CNG: 5. Sowa ha es oes oh Gaaeks 1,000 3,000 
Kansas City.....ccssececseees 500 2,000 
OMIGDR 2c cnccviccvecssencesene 300 5,400 
Re es ree 500 5,000 
ey EEE cap ovonchseewn 60 sap 200 3,000 
CET «nd nostp ese ceva 600 4,000 
Be ET. ics win boss 05's cantws « 8,400 1,500 
Oklahoma City .......seeeeee 100 500 
“rer es 500 400 
MR WOUKGG 2... creccccccccccccs 100 100 
rere re 200 200 
THOWISVANG 2... ccccccccccccccece 100 700 
WHEN ss wscwcnscdecccccetes 200 700 
Indianapolis ..........eeeeeee 200 6,000 
DIED vas 0:40.80 0 50 008 84,000 500 2,500 
COMCIMMATA 2c ac cccecccccvecacs 300 1,500 
BEE 0 vn vee cane bonken sane op 300 1,500 
Cleveland .....ccoccscccccsecs 200 1,000 
Washvilie, Temm. ...cesceccds soess 500 
errr 300 400 
MONDAY, OCTOBER 12, 1925. 
Cattle. Hogs. 
A, ee eee ee 31,000 36,000 
Kansas City .....ceceeseeeeee ,000 7,000 
IEEE cee adddian sab nen unablesa 22,000 7,000 
— SS arr 12, 12,000 
SO ere 9,000 4,000 
Sioux City ....cccccccccccves 11,000 5,000 
EE i niiene ss.sdk prewses howe 24,000 19,000 
Oklahoma City .........se00. 2,300 700 
Bort Worth .....ccccccoes --- 2,000 500 
WET WAEKOS 20... ccc pec geccesss 1,200 
TOME co cccccccccccccccevnecs 10,000 1,300 
eT errr rere ry re 3,100 1,300 
TEE Whaccrescecescenteses 5,100 2,000 
Indianapolis ........-.seeeeee 7,000 
EE. fb ovictcescvccdnence 2,000 5,000 
COIMMRE ~ «wc cscwcccccccccccs 3,800 3,000 
TORO bcccccccscccccvscctess 3,300 12,000 
ayer 1,000 4,000 
Pees, “DORM, so cadsccseses 500 1,000 
TOPOMC nce cnsccccccccccavees 4,500 2,000 
TUESDAY, OCTOBER 13, 1925. 
Cattle. Hogs. 
CRRERS nce ciiscpsinctosenesss 11,000 22,000 
eS eer 19,000 8,000 
| | Cr Pre ree Tr 5,000  & 
Ds EE. ccnsccucocesccavces 10,000 13,500 
— rrr 3,500 4,500 
Bebe GR wc ccc ccccccccccese 3,000 5,500 
OO ara . 3,500 12,000 
Oklahoma City ............. 700 500 
Pr ree 2,000 200 
Pr eee 1,000 5,000 
DORVOE  ocscccccccccccccnccoce 3,000 900 
Ta@Ulsville 2... ccccccccccccccs 200 400 
CEE. hb 64S abd 44.66 Va 40.06 800 1,400 
Indianapolis ..... ovebeGocades 1,400 8,500 
Pittsburgh ......... ion ongee 100 1,500 
Cincinnati ....... Gis vaweea Gas 600 2,700 
BEY 8s bg 505 00's cave veces . 1,000 
Cleveland ........seeseeees oo 2,000 
Nashville, Tenn, ............ 100 300 
DOTOMEO occ vcccccces socccsecs OOO 600 
WEDNESDAY, OCTOBER 14, 1925. 
Cattle. Hogs. 
Chicago ........ esa see vauenes 14,000 14,000 
Kansas City ......0.ecscceees 14,000 7,000 
Omaha ..... . -14,000 7,000 
St. Louis 8,500 14,500 
St Joseph 2,500 4,500 
Sioux City 4,000 8,000 
St. Paul 3,000 15,000 
Oklahoma City ,000 
Fort Worth .. 3,500 200 
Milwaukee 800 
Denver .... 
Louisville 
Wichita ... 
Indianapolis 
Err 
CEE A vvcuscccdccsosices 
SEE Barcvccdocedctavcducss 
Cleveland ....... eee 


Nashville, Tenn. 
Toronto 


Cattle. Hogs. 
ED <5 hn, wb on yb ce one atch 14,000 26,000 
Kansas City .. 5,000 4,500 
Omaha ....... 7,000 6,000 
St. =. txts sam . 2,800 8,500 
i, GE <2) seb s'0:4:0 6x 2,000 4,000 
ge chy eveceeses 3,000 6,500 
arene 4,000 10,000 
(komad City ... 900 700 
Fort Worth ...... 3,500 200 
Milwaukee 1,000 5,000 
EE SED eee 2,400 900 
UUs cu\ewieee ed 1,400 1,800 
Indianapolis . :000 ,000 
DL ~csaees 006 bb cohen’ > 08 tan 4,000 
Cincinnati 1,500 3,700 
Buffalo .... 100 200 
Cleveland ........... -. 800 3,000 
FRIDAY, OCTOBER 16, 1925. 
Cattle. Hogs. 
SOND: - ap susan pwons cbatal 4,000 18,000 
EE ME, cece she undegvag 1,000 4,000 
SEE hn's v0.0 s ven Wachiab iene 2,000 5,000 
er MD “n sveisueeseaspen ws 1,000 8,500 
SR Soctnedeasowesecen 1,200 3,500 
RN MER vc 5' based oss ve ¥s 2,000 5,500 
EN elk vs 090s sadia car edrs 1,800 8,000 
Oklahoma City ........ rT eee... J 300 
SO oie oh v'accesnkene 2,700 400 
II 55 Wn As'do dived vokikcos 300 1,000 
NE Was Cis Rha ko cecteavere 1,900 300 
SE i hiid 4.6 4404-685 ive Hho 908 200 500 
DIED 50s s'en00 bh doves ine 6,000 
ae en 100 2,500 
SE concise resin dé ereus 900 3,500 
RD Siws eseeeweenccevene oe 400 5,600 
CUMIN bia sccwuesieceuvasys . 800 3,000 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Active. One killer 
sold 20,000 September branded cows at 
13c and 20,000 Octobers at 12%4c, making 
an average of 1234c, or %4c advance. Two 
‘cars of light Texas also moved, bringing 
the steady rate of 14%c. Otherwise the 
market is quiet. Nothing much is left 
for sale. Bids of 16c fail to secure butts 
which continue firmly held at 16%4c, the 
previously paid level. Native steers are 
held for 17%4c; but buyers think the price 
too high. Texas l6c paid; butts 16@ 
16%c; Colorados 15c; branded cows 12%c 
average heavy cows 1634c; lights 15%c. 
Native bulls 13%c; branded 10%@11%c 
for points; local small packer hides last 
sold at 15%4c and 12%c for brands. 

COUNTRY HIDES —A_ moderate 
amount of business is passing in stock of 
country description. Sales are reported in 
50 lbs. down hides at outside markets on 
a basis of 14%4c Chicago. Asking prices 
here on straight extremes are at 15c but 
business on this basis is slow. Weights 
50 Ibs. down have sold as low as 1334c 
for inferior and grubby lots. There is a 
moderate interest in middle weight ma- 
terial but little call noted for the over 60 
Ibs. hides. Several cars of northwestern 
extremes sold at 14%4c and buff weights 
were similarly sold at 12%c. Here also, 
the 60 lbs. up hides proved slow sellers. 
Heavy steers quoted quiet around 13@ 
13%4c; heavy cows 114@12%c with aver- 
age descriptions around 12c; buffs 124@ 
13c with the outside asked locally; ex- 
tremes 14%4@15c for straight weights as 
to descriptions and 25@50’s at 134@14%c 
for descriptions. Branded country hides 
are quoted around 10%@llc flat; country 
packers at 12@13c; bulls are bringing 9% 
@10c with some northwestern types com- 
manding the outside figure; country pack- 
ers are quoted at 12@12%c and glue hides 
are quoted at 9@10c as to weights. 

CALFSKINS—Quiet and _ unchanged. 
Local first salted city calfskins are in mod- 
erate request at the last sales basis of 
21@21¥, as to productions with prices up 
to 22c asked. Packer skins look steady 
with last sales at 22%4c and rather small 
offerings available in September produc- 
toin at 23c. Outside city calfskins are 
bringing 2lc regularly for first salted lots, 
generally f.o.b. or approximately 21%4c de- 
livered. Resalted lines are quoted at 19@ 
20c and country mixtures at 174@18%c; 
sales in the Northwest at the outside 
figure; deacons $1.20@1.30; cities $1.40@ 
1.50; slunks $1.00 asked. Kipskins are 
steady to strong. Last sales to outside 
buyers 21@18@1l6c for September kill. 
Cities 191%4@20c last paid and nominal; 
countries 1514@16%4c for business; busi- 


ness expected in northern southern types 
at the inside level. 

MISCELLANEOUS MARKETS—Dry 
hides are quiet at 21-22c; horse hides, $4.35 


@4.50 for 50 lbs. stock; better stuff, up to’ 


55 lbs. avg. $4.75@5.00; northwestern 
horse sold $4.75@5.00; renderers quoted 
$5.00@5.25; Packer lambs $2.00 average; 
shearlings, $1.65; No. 2’s $1.35; beaverizing 
pelts sold $1.85@1.90; pulling types up- 
ward for quality. Dry western pelts 26@ 
28c; pickled skins $10.50@11.00 asked; 
hog 15@35c. 
New York. 

NEW YORK PACKER HIDES.—Two 
cars of September-October native bulls 
sold at 13c, being unchanged from pre- 
vious business. No other business report- 
ed in city slaughter stock, though it is 
not said that killers are ready to listen to 
bids of 17c for the October take-off native 
steers owing to their inability to secure 
17%c for the remaining unsold lines of 
Septembers. Bids are slow in coming out 
on this basis. Brands are strong, nothing 
but October take-off being available, butts 
being held for 16c and Colorados 14%c; 
cows last sold at 15c for all weights. 
Spreads last made 18%c. 

OUTSIDE PACKER HIDES—A 
steady market is noted in eastern small 
packer all weight steers and cows with 
occasional business reported at 15c for 
late slaughter. On some of the best out- 
side productions, straight cows are held 
for that figure while steers are held at 16c 
and better in connection. Business in 
steers of late has been rather slow. 

Canadian packer stocks are still reported 
quiet, though with the month half in salt 
some attempts to effect movement are ex- 
pected shortly. Mid western packers have 
been getting 15%c for all weight native 
lines and 12!%4c for brands. Pacific coast 
stock is quiet. Last sales 14c for steers 
and 12%c for cows. Some Spokane, 
Wash., steers of Sept. kill offered at 14c 
and cows at 12c f.o.b. Last business in 
north coast, seaboard, steers 14c; cows 
1234c. 

COUNTRY HIDES—tThere appears to 
be a trifle more selling interest in the 
market this week than for some time past. 
Southern 25@50’s are quoted 13@13%c 
asked and paid for middle section lines. 
Northerly lines up to 14c; some southerns 
25@45 lbs. offered at 144%@15c and bids 
at 14%c refused. Weights 15@50 lbs. 
14-14%4c. Canadian light stock 25@50 Ibs. 
is selling at 13%c flat and held up to 14c; 
weights 50 lbs. up 1134c paid. Mid-west- 
ern shippers offer 25@45 lbs. summer hides 
at 15c and 25@50’s at 14%c. Western 
extremes reported available’ as low as 
14%c for straight weights. 








Stocks and Distribution of Hides and Skins 


Stocks of hides and skins for the month of August, 1925, with comparisons, based 
upon reports received from 4,419 manufacturers and dealers, are reported by the U. S. 


Department of Commerce as follows: 


po, a ey MA Ter TRENT REE Cee 
Domestic—packer hides............seccscesseccese 


Domestic—other than packer h 


Foreign (not including foreign-tanned) hides...... 
Cattle and kip, foreign-tanned hides and skins........ 


Calf and kip skins 
Horse, colt, ass, ont mule: 
Hides 


Poem eee eee mee ener eee e reese es eeeeeseeee 


Mirra WOKE. oc cwcccccccsctsdesevecescvasveiceces 


Seem emer mm meres eames eeeseeessseeees 


Skivers and fleshers, dozens....... 
Kangaroo and wallaby skins 
Deer and elk skins...........-see00% 

BIS GME DOG SKINS. oo bcc cccccccccceses 
Pig and hog strips, pounds 


Peewee meee e weer eres eeeeeeeeeeeees 





Stocks dis- 
-—— Stocks on =~ or in transit —— posed of 
August, ugust, during 
1925. 192) 4 1924. Aug.,1925. 
3,731,668 3,760,239 1,578,676 
2,379,973 2}407,128 2,363,595 966,413 
1,028,990 ,047,540 ,058,814 87 
231,393 77,000 $7,830 105,587 
49,590" 67,296 21,410 16,132 
0,854 11,479 9,347 1, 
4,130,677 4,022, 3,146,944 1,148,046 
103,910 5,324 37,880 
44,17: 52,875 4,195 
193,845 107,795 13,138 
24,87 11, 5,579 
9,805,505 8,886,707 1,421,739 
831, 571,425 143,923 
8,125,911 943, 2,472,669 
0, , 38,804 
171,324 Se. apes 
359,286 423,799 175,650 
26,140 21,515 8,363 
451,787 499,892 87,720 
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CALFSKINS—N. Y. city calfskins are 
steady to strong in tone on the last 
sales, "$1. 75@2.45@3.25, with slight offer- 
ings noted at advances, generally 5c each 
higher. Outside city skins are quoted 
steady around 5@20c_ discount. Un- 
trimmed domestic city skins are bringing 
2014@21'%4c; foreign stock is called firm. 

aa aia 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending October 8, 1925, with comparisons: 


BUTCHER STEERS. 
1,000-1,200 lbs. 








Week Same Week 
ended week, ended 
Oct. 8 1924. Oct. 1. 
Gey icc ins cock exer $ 8.15 $ by 15 $ 8.00 
Montreal (W).......... 7.50 7.50 
Montreal (E)........... 7.50 y 00 7.50 
Winnipeg ... Sasatren é 5.50 7.00 
Calgary ..... 4.80 5.75 
Edmonton 4.50 6.00 
Toronto A 12.00 13.50 
Montreal ‘ 10.00 11.50 
Montreal 3. 10.00 11.50 
Winnipeg . 5.50 7.50 
Calgary .... 7 4.50 5.50 
Edmonton .. 6.00 4.50 6.00 
SELECT BACON HOGS. 
TOFONKO 6... cccccccccece 15.08 12.20 14.97 
Montreal (W).......... 13.50 10.35 13.75 
Montreal ten 10.35 13.75 
Winnipeg .. 10.45 14.51 - 
Calgary. ..ccce 9.90 14.02 
Edmonton ..... 9.90 14.02 
TOROMED , 2ccccccrecssese 12.50 13.50 
Montreal (W) 10.75 11.75 
Montreal (B) 10.75 11.75 
Winnipeg .......... 12.00 10.50 
Calgary .ccccces 11.50 12.25 
Edmonton ...........+- 11.50 12.00 





CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending October 17, 1925, with com- 
parisons, are reported as ‘follows: 

PACKER HIDES. 


Week ending Week ending Cor. week 
Oct. 17, ’°25. Oct. 10, ’25 1924. 


Spready native 


teers ....... @19c @190 @18%4e 
Heavy native 
Ye. ee eee @17%e @17%e @16%e 
eavy Texas 
SUOONS cv cccccc @16c @16ce 154% @15%e 
Heavy butt 
Ce Pee @l6%e @16%e 154@15%e 
Heavy Colorado 
ee @15c @l1l5c 144%@14%c 
Ex-Light Texas 
ae PRES E 124% @13c @13¢ 11% @12¢c 
Branded cows. .124%@13c @138c 11% @12¢c 
=— native 
russ eos 164%@16%c 164@16% @15%ec 
Light “native 
COWS ...eeeee 154%4¢ 15%c 14 15¢ 
Native bulis.. 18%c 13%c 11 11%c 
Branded pulls. . ae @12c 11 12c 10 1044¢ 
Calfskins ...... 221% @23ce 22 @23c 23 24c 
MeN wasc <a 0% 21 @22c @21c 18%c 
Kips, overw’t...18 @18%c @18ce @16%c 
Kips, branded...16 @ yy a 14¢ 
Slunks, regular. 1.25@1.30 
Slunks, hairless.50 Bb 50 Bee 50 55c 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 


CITY AND SMALL PACKDRS. 
Week ending Week ending Cor. — 


Oct. 17, °25. Oct. 10, ’°25 

—>~ all 

weights ..... @15%c @15%ec 15¢ 
Bulls, native.. 13¢ 24 ise 
Br. str. hds.... @12%c 
Calfskins ...... 18% @19¢e aiBige 20 Gate 
CD Maes Sa ee @lic @15%ce @i7 
Slunks, regular.. @1.00 @1.00 @l. 30 


Slunks, hairless 
a SEER OR @40c @40c 
COUNTRY HIDBS. 


Week ending Week ending Cor. week 
Oct. 17, 25. Oct. 10, ’25 1924. 


@30c 


Heavy seem. « +18 @18%c 13 @18%e 1H Ote 
Heavy cows. 11 neue 12 ais ae 10% 
MS ccc ccccce < 112% 12% lie 
Extremes ....... a ise 14% ibe 
> ee eran: 0c 10 104%4c 4 
Branded hides. “a0%@ 10%@lic 85 
Calfskins ...... 15 16c 5 15 . 
ID cccccccces ee ‘it 5c 14 15¢ 13 ‘l4c 
Light calf...... $1. 1.10 $1.00@1.10 $1. 1.30 
Deacons ........ 1. 1.05 $1. 1.05 es 1.20 
Slunks, regular. .$0. 1.00 $0. 1,00 -15@1.25 
Slunks, hairless. “$0. 30. 0. 40 $0.30@0.40 ry 0.40 
Horsehides ..... Sooe 5.00 $4.50@5.00 .50@5.00 
Hogskins .......$0.25@0.30 $0.25@0.30 $0. 0.30 
Week ending Week tg Cor. week 
Oct. 17, 25. 0, ’25 1924. 
Large packers. .$1. "ee m4 or gobs 00 2.85 
Small packers. . 2.25 $2.00@3.00 
Pkrs. shearlgs. .$1. 50@1. oot. 15 @1. a4 


Dry pelts....... $0. 26@0. 28 $0200.28 $0.32@0. 
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ICE AND REFRIGERATION 


ICE NOTES. 

Albemarle Coal & Ice Company is 
erecting an ice storage plant in Albemarle, 
N. C., with a capacity of 2,000 tons. 

The plant of the New Ice Company, 
Scottsboro, Ala., was recently destroyed 
by fire. 

Vidalia Ice & Coal Company is building 
an addition to its ice plant in Vidalia, Ga. 

It is reported that H. G. Fowler eM 
to erect an ice plant in Keansburg, N. J., 
with.a capacity of 20 tons. 

A 50-ton ice plant and a 1,000-ton ice 
storage plant are being erected in Kings- 
ville, Tex., by the Kingsville Ice & Elec- 
tric Company. 

It is said that the Blacksburg Ice & 
Fuel Company, which was recently incor- 
porated, plans to build an ice plant in 
Blacksburg, S. C 

Paerdegat Ice Corporation has been in- 
corporated at 975 Ocean avenue, Brook- 
lyn, N. Y., with a capital stock of $80,000 
by George S. Williams, S. C. Williams and 
H. Logan. 

South End Ice Company has been incor- 
porated in Houston, Tex., with a capital 
stock of $150,000 by R. W. Horlick, F. P 
Horlick and O. K. Eckhardt. 

The Muskogee Chamber of Commerce, 
Muskogee, Okla. is contemplating the 
establishment of a cold storage plant in 
that city. 

A new cold storage plant is hehe erect- 
- in Sinton, Tex., by J. W. Benson & 

on. 

A new cold storage and produce build- 
ing is being built. at 1426-36 Railroad 
are, Seattle, Wash. by A. C. Fry & 


oO. 
Valley Cold Storage Company, Watson- 
ville, Calif., has been remodeled and en- 


larged. 
Sar a, 
BIG REFRIGERATOR CAR ORDER. 


One of the largest orders for refriger- 
ator cars ever placed was reported re- 
cently by the Merchants Dispatch Trans- 
portation Corp., Rochester, N. Y. The 
New York Central Railroad Company 
placed an order with that concern for 
1,000 refrigerator cars, at a cost of around 
$3,250,000. 


COLD STORAGE STUDIES. 


To further any schemes which will ad- 
vance the sale of British or Imperial mer- 
chandise, the British government has ap- 
propriated the sum of $5,000,000 annually. 
Of this amount, it has been decided to 
devote $750,000 a year for cold storage re- 
search work. 

This will take the form of experiments 
on chilling and freezing meat, effect of 
breed and previous history upon storage 
and marketing qualities of meat and fruit, 
experiments in fruit storage, etc. It is 
felt that this amount of money devoted 
annually to experiments and research on 
problems related to cold storage work will 
be of great benefit to users of cold stor- 
age in any form all over the world. 


eee 2 a 
REFRIGERATED SHIPPING. 


A new refrigerator ship service has been 
started from the Columbia River and 
other ports on the Pacific Coast to the 
United Kingdom and the Continent. The 
first sailing will be from Portland, Ore., 
on October 24, and the vessel is scheduled 
to arrive so that her cargo may be mar- 
keted before the holiday season. Other 
Sailing dates from Portland are as fol- 
lows: November 19, December 16, with 
other dates to be announced later. 


These ships, operated by the Blue Star 
line, are equipped to handle all kinds of 
cargo that needs refrigeration. In addi- 
tion to refrigerator space there is a lim- 
ited amount of space available for general 


merchandise. 
ene eae 
FEDERAL MEAT INSPECTION. 
(Continued from page 20.) 
U. S. Government Meat Inspector” 
contained information of this sort: 


Uncle Sam is my boss. He pays my 
salary. I take orders from him only. 

I make a thorough examination of each 
and every animal slaughtered in the plant 
where I am stationed, both before and after 
slaughter, and additional examination until 
the fresh meat or prepared product is ready 
for use. . 


and 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Every department of the plant is under 
my direct supervision and I allow none but 
clean, healthy workers to handle meat and 
meat food products. 

Other statements of similar nature fol- 
lowed. A third advertisement illustrated 
by a picture of Uncle Sam is headed, “I 


Stand Back of this U. S. Inspection 
Brand,” and _ contains statements like 
these: 


Every market should sell U. S. inspected 
gmeats; however I can not compel them to. 
But you, Mrs. Housewife, can. 

How? By demanding that your market- 
man show you the U. S. Government Meat 
Inspection Brand. It is placed in several 
places on each dressed animal if U. S. in- 
spected and passed. Demand it. 

Thereby have the comfortable assurance 
that you are buying and eating clean meat 
from healthy animals, prepared in a sanitary 
manner. 

This Advertising Attracted Attention. 

Information received from Dr. W. D. 
Wright, inspector-in-charge of Federal 
meat inspection at Ogden, Utah, where 
most of the advertisements appeared, indi- 
cates much public interest in them. Be- 
sides the local comments, the enterprise 
has attracted attention in nearby cities and 
also as far away as Nebraska. 

An Omaha packer expressed the opin- 
ion: “It appears to us that this is a step 
in the right direction. It is a con- 
structive move that all packers should 
follow and should have a tendency not 
only-to educate the public but to educate 
the little fellow with the dirty, uninspected 
slaughterhouse.” 

Another suggested means of extending 
public knowledge of meat inspection is the 
use of placards bearing a statement such 
as “We sell only U. S. Inspected and 
Passed Meat and Products.” Such placards 
are obviously for display in shops’ to 
which the statement applies. 

Advertising Approved by Bureau. 

The Bureau of Animal Industry of the 
U. S. Department of Agriculture looks 
with favor on constructive educational 
work that will extend public knowledge 
concerning meats and meat inspection. So 
long as statements adhere to the facts and 
are neither controversial nor misleading, 
they are considered a benefit to the work. 
From time to time the Bureau of Animal 








The Arctic Junior 
Refrigerating Machine 
Built in capacities of from 
1 to 25 tons. 





“There is an ‘Arctic’ near you” 
which demonstrates its superiority 


Giving lasting satisfaction to the meat 
trade has made Arctic Refrigerating Ma- 


chines their choice. 


We will gladly investigate and guarantee results for 
your particular problem 


The Arctic Ice Machine Co. 


CANTON, OHIO 
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Industry has prepared statements to the 
press on various phases of meat-inspection 
work. And it favors efforts by others 
along similar lines, so long as there is no 
tendency toward making unfair compari- 
sons. 

Recently the bureau modified one of its 
regulations (Par. 7, section 1, regulation 
16 of B. A. I. Order 211, revised) so that 
official approval of advertisements in ad- 
vance of publication is no longer required. 

Whether individual advertising of meat 
inspection or a collective effort by groups 
of federally-inspected establishments is 
preferable remains a question for the trade 
to decide. The principal need apparently 
is, first, to obtain the interest and co- 
operation of the retail trade so the public 
may know where to purchase meats in- 
spected federally or otherwise; and, sec- 
ond, to create a desire on the part of 
consumers for meats known to come from 
healthy animals and clean establishments. 

aX 


AUSTRALIAN MEAT TRADE. 
(Continued from page 24.) 


only a small quantity of which is sent 
away from Australia, but even this is 
regarded as bad business, as it gave rise 
to complaints from consumers. 


Another Possible Sheep Competitor. 

- Some interest has been aroused by an 
advice from the Commonwealth Veterin- 
ary Officer in London of the arrival in 
that city of a consignment of mutton from 
Manchuria, which he regarded as a pos- 
sible serious competitor in this trade. The 
Australian delegation to the East in 1923 
called attention to the fact that in Man- 
churia and Mongolia there are about 35 
million sheep, and that attention was 
lately being turned to the question of 
producing sheep for mutton. The sheep 
are of the fat-tailed variety and steps 
were being taken to improve the breed 
with a view to the new trade. 

A company has been formed by a num- 
ber of graziers in New South Wales with 
the object of starting packing plants in 
the country and running shops in the 
cities. The company will have a capital 
of £250,000. It is already operating a 
number of large retail shops in Sydney. 

When the plants have been completed 
by the end of this year it is hoped to 
purchase or start a number of other re- 
tail establishments. At present purchases 
are being made in the auction yards and 
in the country, the stock being killed at 
the Government abattoirs in Sydney. 

The movement is evidently an attempt 
to cut out middlemen and to give meat to 
consumers at a reasonable price, the 
owners of the stock to benefit also. 

End of The New. Zealand Season. 

The plants in the Dominion of New 
Zealand have closed down. The season 
will show a good increase on the previous 
season’s export. A feature of the oper- 
ations has been the saving of ewe lambs, 
so that there should be a corresponding 
increase in the available supply ewes next 
season. 

The plants have been able to operate 
with a minimum of industrial trouble. 
As an example of the incidence of the 
season’s work it may be mentioned that 
at the three plants in the Southland dis- 
trict this season the output was worth 
£700,000 as compared with £490,000 last 
season. The average price for lambs 
was 36 shillings as against 28 shillings 
last season. 

The Meat Producers Board, which previ- 
ously secured reduced freights for frozen 
cargo. has been negotiating for the carri- 
age of general cargo from freezing plants 
and has arranged that ships shall ‘carry 
such cargoes to Italy at London rates 
and to Havre or Hamburg at the same 
rates, whether sent direct or transshipped. 


THE NATIONAL PROVISIONER 43 














———S ditniy 


Fifty Years Ago, } Things Were Different 


Since 1885 YORK REFRIGERAT- 
ING EQUIPMENT has played an 
important part in the development 
of the meat industry, and today 
there are YORK units for the 
small butcher as well as the 
nationally known packer. 


In those days cattle were cheap, 
and people living in the cattle 
country had fresh meats aplenty. 
It was not until the advent of 
Mechanical Refrigeration that na- 
tion-wide meat distribution became 
possible. 


York Manufacturing Company 


ICE MAKING AND REFRIGERATING MACHINERY EXCLUSIVELY 
York, Penna. 


A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 

















Salesrooms: Main Office and Factory: Bronx Branch: 
207 East 48rd St. 406 East 102nd St. 774 Brook Ave. 
Vanderbilt 8676 Atwater 0880 Melrose 7444 








The Hill Non-Condensable Gas Separator 


A gas separator that will remove all non-condensable gases from your 
refrigerating system without causing any loss of time or ammonia. 
This is our guarantee. 


The Hill Manufacturing Co. 


Monadnock Bldg. Chicago, Ill. 











It Can’t Forget to Close Itself 
STEVENSON’S 
“Door That Cannot Stand Open” 


Its flapper doors always closed unless filled 
with passing goods or man. No outrush of 
dry cold air, no inrush of warm moist air. 

Bulletin No. 48, FREE, shows how it 

saves its cost in a single month. 


Stevenson Cold Storage Door Co. 
1511 West Fourth St. Chester, Penna. 


Novoid Pure Corkboard 


Made of specially selected clean, dry cork granules. Compressed and baked in double 
width molds split and finished full standard 12”x36”—no “green centers” possible. Write for 
literature and sample. 


Cork Import Corp., 345 West 40th St., New York City 
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Chicago Section - 


W. E. Renfro, general manager of Ar- 
mour and Company, St. Joseph, Mo., was 
in Chicago this week. 

bf H. Tapley, manager of the Toronto 
plant of the Swift Canadian Co., made a 
trip to Chicago this week. 

H. W. Wahlert, secretary of the Krey 
Packing Co., St. Louis, Mo., is enjoying a 
well-earned rest at Excelsior Springs, Mo. 


W. L. James, well-known packinghouse 
products broker of Birmingham, Ala., was 
in the city late last week calling on the 
trade. 


Milton Haas, vice-president of the 
Pacific Bone, Coal and Fertilizer Co., San 
Francisco, Calif., was a Chicago visitor 
during the week. 


G. C. Lindsay, secretary and assistant 
manager of the Lindsay Pork Products 
Co., Birmingham, Ala., was in Chicago 
late last week. 


T. H. Ingwersen, head of the small 
plant department of Swift & Company, 
returned this week from a belated three 
weeks’ vacation. 


Packers’ purchases of livestock at Chi- 
cago for the first four days ot this week 
totaled 44,769 cattle, 12,032 calves, 75,482 
hogs and 49,538 sheep. 


S. F. Spencer and C. W. Brooks, of 
Henneberry & Co., Arkansas City, Kans., 
were in Chicago late this week to attend 
the sectional meetings of the Institute 
convention. 


E. G. Buchsied, well-known maker of 
digester hog tankage and meat scraps in 
Columbus, Ohio, was in Chicago this week 
on a flying visit, planning to return next 
week for the convention. 


W. J. Lake, president of W. J. Lake & 
Co., Inc., Seattle, Wash., prominent pro- 
vision brokers, was a Chicago visitor this 
week. Mr. Lake reports general condi- 
tions on the Coast as very promising. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, October 10, on 
shipments sold out, ranged from 7.00 cents 
to 23.00 cents per pound and averaged 
13.14 cents per pound. 








Meat Trade Movies—No. 63 








HE’S LITTLE, BUT—OH, MY! 

When it comes to price and quality, the 
boys all know where Elmore Schroth stands. 
Dad brought him up in the business, and the 
J. & M. Schroth Packing Co. is one of Cin- 
cinnati’s foremost today. He’s also the 
youngest member of the Executive Com- 
mittee of the Institute of American Meat 
Packers. 








Provision shipments from Chicago for 
the week ending Oct. 10, 1925, with com- 
parisons, are reported as follows: 


or. 
Last week. Prev. week. week, 1924. 


Cured meats, lbs... .18,086,000 17,731,000 16,395,000 
Fresh meats, Ibs... .42,405,000 40,797,000 41,516,000 
Lard 5,992,000 8,913,000 14,898,000 


Illinois Packing Company, of Chicago, 
are greatly enlarging their beef boning de- 
partment, and are adding a great deal of 


new machinery. Fred Ingram, formerly 
head of the beef boning department of the 
Western Packing & Provision, has been 
placed in charge of the department. 


J. F. Tippett, well-known in packing- 
house circles, returned this week from a 
business trip to South America, which 
kept him down there several months. 
John’s many friends will be glad to see 
him at the Institute convention, and to 
get acquainted once more with his famous 
“squeeze ’em” hand shake. 


fe 
DEATH OF DAVID MOOG. 


David Moog, well-known packinghouse 
man, died-in Philadelphia, Pa., on Qcto- 
ber 15 after a long illness. He was 52 
years of age and had been connected with 
the industry for 32 years. 

He began his packinghouse career in 
1893 at the Kansas City plant of the old 
S. & S. organization. His climb was 
steady, and he held many positions of im- 
portance with the company before it was 
absorbed by Wilson & Co. Mr. Moog 
continued with Wilson & Co., and when 
he was taken ill some six months ago, was 
general manager of the company’s Los 
Angeles, Calif., plant. 

He was a brother of Jacob Moog, for- 
mer vice-president of Wilson & Co., and 
now first vice president of Godchaux 
Sugars, Inc., of New Orleans. Isaac 
Moog, father of David and Jacob, was a 
well-known meat man in his day, and still 
lives in Kansas City, Mo. 

The passing of David Moog takes from 
the packing industry one of its well-known 
figures, and the news of his death will be 
a distinct shock to his many friends. 

a 
NEW TURKISH ABATTOIR. 

A new abattoir is being contemplated 
for Smyrna, Turkey, according to advices 
to the U. S. Department of Commerce. It 
is said that the association which pro- 
poses to build the abattoir has agreed to 
collect revenue for a period of 14 years 
at rates not to exceed those now in force 
at Constantinople. At the end of that 
period the abattoir is to become the 
property of the municipality of Smyrna. 
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Packing House Products 
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Good Business 


A Corner Conducted by John W. Hall. 

















RESPECT YOUR JOB. 


“Tt is well for a man to respect his own 
vocation, whatever it is, and to think him- 
self bound to uphold it, and to claim for it 
the respect it deserves.” 

This epigram is credited to Charles 
Dickens, and it surely contains a world of 
basic truth. For, if a man derides his 
own line of endeavor—if he has no re- 
spect for his work—then he himself is en- 
titled neither to respect nor the mantle of 
dignity. 

We have all heard various men belit- 
tling their profession, trade or line of 
business, complaining about its limitations 
and disadvantages and repenting bitterly 
of ever having chosen such a path. None 
of these men seem to realize that, re- 
gardless as to what his vocation may be, 
if it is honest it is worthy of his respect, 
and if there are faults to be found he is 
in excellent position to do what he can to 
help correct them. 

It may be all very well to say, “I wish 
I’d never chosen this ‘blankety-blanked’ 
business,” but it would be a better senti- 
ment and a more constructive thought to 
say, “Well, this is a tough game I’m in, 
but I’m in it, and as long as I stay in it, 
I’ll boost it. If I don’t, I’ll be knocking 
not only several good fellows who are 
competitors, but I’ll also be bucking 
myself.” 

eer os 
VETERAN HOG BUYER RETIRES. 


W. H. Overman, a buyer of livestock 
at the Union Stock Yards at Chicago 
since 1878 and, since 1898 an employe of 
Swift & Company in that capacity, retired 
on October 1. Mr. Overman is known 
to hog raisers all over the country, and 
his retirement is a matter of regret to 
thousands. 

“Bert”, as he is known to his friends, 
began work with a commission house 47 
years ago. In 1892 he went into busi- 
ness for himself as am order buyer in the 
yards, quitting that in May, 1898, to begin 
work for Swift & Company. 

When he entered the employ of Swift 
& Company, he and three other men 
formed the staff of hog buyers. He has 
seen the staff grow until today it is one 
of the largest in the world. 

“When I began to work for Swift & 
Company,” said Mr. Overman, “an annual 
business of about $150,000,000 was being 
transacted. During the war years I saw 
this increased to more than a billion 
dollars, and it is now, when times are 
about normal, well over three-quarters of 
a billion. 

“I have seen some extremely high and 
extremely low prices paid for hogs. Dur- 
ing the winter of 1878 and 1879, I remem- 
ber that good hogs were bringing from 
$2.35. to $2.50 a hundredweight, with a top 
price of $2.87%. Contrast this with the 
extreme high of 1918, when we ~- 
$23.60. 


THE NATIONAL PROVISIONER 


“And I believe we had better yielding 
hogs at the lower price than’ we had 
when we paid $23.60. It was in the winter 
of ’78 and ’79, I remember, that corn was 
so low in price that farmers in Iowa 
burned it for fuel. 


“IT can’t help contrasting my first rec- 
ollection of Swift & Company’s office 





W. H. OVERMAN. 


As I recall the first 
office, it was a room about ten by twelve 
feet on the third floor of the east wing of 
the old Exchange building, and the office 
force consisted of three people.” 


and its present one. 


fe —_— 


SAYER’S NAME AT THE TOP. 

Announcement has been made of the 
change of firm name of Wolf, Sayer & 
Heller to Sayer & Company, Inc. This is 
a change in name only, as the organization 
and personnel of this old-time and well- 
known casings and supply house remains 
the same. For a long time George Sayer 
has been the controlling figure in the com- 
pany, and it is proper that his name alone 
should be in the spot-light. 








Sentence Sermons 


Written for THH NATIONAL PROVISIONER 
By Roy L. Smith. 


SEVEN GOOD BUSINESS DEALS— 


—Keeping the quality of the goods 
up to the level of the advertising. 

—Paying enough for the help to get 
the best. 

—Treating old customers as if they 
were new ones. 

—Keeping the original price so fair 
it will not have to be cut to get 
business. 

—Keeping still about the competitor 
you can’t boost. 

—Placing a higher value on good 
name than on good profits. 
—Showing the greatest consider- 
ation to even the smallest cus- 

tomer. 
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RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon, Get. Biss oeses 37,458 4,776 35,283 37,857 
See, (OGG Go. ss sien 10,435 3,378 21,580 16,967 
i ee Pee 12,616 3,155 17,419 20,320 
Thors., Oct. 8...... 11,523 3,599 28,214 19,035 
SS eee 3,560 1.267 22,944 15,045 
Gakt., Oct. 1... veces 1,770 264 2,502 5,432 
Total last week..... 1, 362 16,439 127,942 114.656 
Previous week...... 74,069 14.932 138.071 103.816 
et RR eee 64,686 15,813 107,522 106,76 
Two years ago...... 74,605 13,803 172,786 123,779 

SHIPMENTS 
Monm., Oct. &......+. 4,575 431 8,376 2.693 
Tues., Oct. 6 4,809 142 6,302 9,129 
Wed., Oct. 7 7,097 366 2,986 7,106 
Thurs.,, Oct 5,585 * 253 3,173 8,904 
Fri., Oct. 9 2,722 56 5,133 10,124 
Sat., Oct. 10 785 128 1,896 2,150 
Total last week. 1,376 27,866 40,106 
Previous week . 2,436 34,922 38,345 
Year ago ..... \ 1,127 31,068 48,601 
Two years ago 27,928 2,239 41,947 57,809 


Receipts at Chicago Stock Yards thus far this year 
to October 10, with comparative totals: 


1925. 1924. 
CNS hi ce cantina adie oaeeeweeln 2,239,827 2,317,629 
COUPER oiboidip cckcuccs cee ppecsc 680,367 618,629 
PN oak ocetwecastuavwesanua 6,121,928 7,427,699 
WEE fo nxt ean daw 4 cw Une dates 3,135,754 3,170,813 


Combined weekly hog receipts at eleven markets 
for week ending October 10, with comparisons: 


Week. Year to date. 
Week ending October 10...... 490,000 23,236,000 
PrewROUs- WOOK oo cciiscoscdees ek eee eee 
Corresponding week, 1924..... 497,000 28,514,000 
Corresponding week, 1923...... 659,000 28,751,000 
Corresponding week, 1922...... 521,000 21,952,000 
Corresponding week, 1921...... 462,000 22,056, 


Combined receipts at seven markets for the week 
ending Oct. 10, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Oct. 10....349,000 407,000 311,000 
Previous week ........-- 27,000 437,000 330,000 
WG io cb dence cascccccscte 311,000 392,000 309,000 
BOD  vcscvaceavicscveses 307,000 526,000 392,000 
TENE <0. bide¥c ks vevaceneen’ 302,000 ,000 276,000 
BIR. vicnevngsdosceeteses 259,000 328,000 349,000 


Combined receipts at seven points for 1925 to Oct. 
10, 1925, with comparisons: 


*Cattle. Hogs Sheep. 
: Ay eee 8,235,000 23,401,000 8,598,000 
| earerererry 8,539,000 23,733,000 8,573,000 
TOE at cickenceeth 8,136,000 17,699,000 7,739,000 
WE sive ded esvise 6,991,000 17,109,000 9,393,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 


Top Average. 
244 $12.80 $11,85 
246 13.90 .60 
237 «411.85 10.95 
242 8.30 7.60 
240 10.10 9.05 
238 9.00 7.90 
239 «4616.10 15.00 














cceces 130,300 239 $11.05 $10.10 


Average 1920-1924 





*Saturday, Oct. 10, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCE. 



















Cattle. Hogs. Sheep. Lambs. 
*Week ending Oct. 10. = 55 $11.85 $7.15 $15.45 
Previous week ........ 10 12.60 6.85 15.10 
1924 . 10-20 10.95 6.50 13.55 
1923 10.35 7.60 6.20 13.45 
1922 10.40 9.05 6.10 13.55 
1921 8.10 7.90 4.75 8.85 
SO a on Wagwececcuedecs 14.50 15.00 6.10 12.20 
Average 1920-1924 ..$10.70 $10.10 $ 5.95 $12.30 


Following is given ‘the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Oct. 10..... 51,300 100, 75,800 
Previous week ...........+. 62, 103,149 72,471 
WT 60.0 «a ee dss ap aeaeddan’ 44,315 76,454 58,168 
WEE Ad's cvite eb ebucycensineces 46,67 130,839 65,970 
QE Titania scacnawetcasen 39,774 116,019 56,286 





*Saturday, Oct. 10, estimated. 
Chicago packers’ hog slaughters for the week end- 
ing Oct. 10, 1925: 


&. 
Independent aP ieichtngg Co. 


Brennan ‘Packing ©0. ..i..ssscseeeceeeeds 

Agar Packing Co. ......... C8 aceteseeuees 4 eed 

Others ......005. Se vetededvende see teseeeeeds ie, 
Totals. wag edetee vise pacetes See vores 100008 

Year ago ....6ses000. Siacanigs PERS Pe reas 


Two years BBO sees iscdscesscusssdssesessucens 
Three years ago ... 
i (For Chicago livestock prices see page a 


ee oe 


eee eee ee ede eeaasgesweends, 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


October 15, 1925. 


Green Meats. 


Boiling Hams—(house run) 





12-14 Ibs 


Bellies—(square cut and seedless) 
6 8 Ibs. 
8-10 Ibs. 

10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 





Dry Salt Meats. 


Extra short clears, ees. - 
Wxtra short ribs, 35/4 % 
Regular plates, 6-8. oad 
Clear plates, 4-7... 





EE nied anna wand aothe wen bse ccovesene 





25-40 Ibs. Mtns» 0s vb Gus ayers ae>santheon 
BOD BS, GOG so no c'c cost vst dvcdsecesccseve 


PURE VINEGARS 








FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, OCTOBER 10, 1925. 








Open. High. Low. Close. 
LARD— 
Oak, . cccases 15.82% 15.82% 15.70 15.70 
WOR. wrecdds 15.02% 15.02% 14.80 14.85 
RS REE. 14. 14.32% 14.12% 14.15 
CLEAR BELLIES— 
__ Seer ye 16.65 16.87% 16.42% 16.75 
BO, .0'o s'05 on 50h oho wee 16.25 
SHORT RIBS— 
Oa. en cainsieend 15.42% 
MONDAY, OCTOBER 12, 1925. 
Holiday. No Markets. 
TUESDAY, OCTOBER 13, 1925. 
Open. High. Low. Close. 
LARD— 
Eee 15.60-55 15.75 15.35 75 
ee 14.85-80 14.85 14.65 14,82%-85b 
aT 14.05 14.30 14.05 14.30 
SO, ic. ccs cc 14.15 13.90 14.15 
eee 13.77% 14.10 13.77% 14.10b 
Mar. .......13.80 14.10 13.80 14.10b 
CLEAR BELLIES— 
OM, was scae cave 16.75n 
ly wébek ee Sean 16.00ax 
SHORT RIBS— 
ON. ctestae 15.12% 15.32% 15.12% 15.3214b 
WEDNESDAY. OCTOBER 14, 1925. 
Open. High. Low. Close. 
15. — 15.80 15.90ax 
14.874%4-80 14.90 14.80 14.80 
14.25 14.15 14.15ax 
14.17% 14.02% 14.02% 
14.05-13.92% 14.05 13.9244 13.95ax 
1 13.97% 13.97 4ax 
16.75n 
16.00ax 
15.70 15.57% 15.70 
THURSDAY, OCTOBER 15, 1925. 
n. High. Low. Close. 
LARD— 7 “ 
er oy tye 16.10 15.50 15.55 
DG. Cisesse 4.67% 14.70 14.35 14.35 
ae is 05 14.05 13.77% 13.77% 
Jan. . --13.9214-90 13.92% 13.67% 13.70 
75 13.75 13.62% 13.65ax 
13.85 13.52% 13.67 44ax 
16.50 
15.874%4ax 
15.80 15.65 15.75ax 
FRIDAY, OCTOBER 16, 1925 
Open. High. Low. Close. 
- 15.65 15.65 15.45 15.45 
14.51 1 14.47% 14.57ax 
13.75-87% 14.05 13.75 14.02% 
13.70-75 = orth 13.70 13.92% 
-13.75 97% 13.75 13.87 %4ax 
- + -18.75-70 13. 9714 13.70 13.90ax 
OLEAR BELLIES— 
| Sarre 16.50n 
Ble S-eseges “eves 15.82%ax 
SHORT RIBS— 
Oak... cveicoas 15.80 15.80 15.60 15.60ax 


PORK CUTS AT NEW YORK. 
(Special ies = to The National Provisioner 
from H. C. Zaun.) 

New York, Oct. 14, 1925. 

Wholesale prices on green and S. P. 
pork cuts: Pork loins, 29@30c; green 
hams, 8-10 Ibs., 26c; 10-12 Ibs., 25c; 12-14 
Ibs., 24c; green picnics, 4-6 lbs., 19@20c; 
6-8 lbs., 18@19c; green clear bellies, 6-8 
Ibs., 28%4c; 8-10 lbs., 28c; 10-12 Ibs., 28c; 
12-14 lbs., 27%4c; S. P. bellies, 6-8 Ibs., 25c; 
8-10 Ibs., 26c; 10-12 Ibs., 26c; 12-14. Ibs., 
25c; S. P. hams, 8-10 Ibs., 25c; 10-12 lbs., 
25c; 12-14 lbs., 24c; 18-20 lbs., 24c; dressed 
hogs, 20c} city steam lard, 16%4c; com- 
pound, 12%c. 





H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave.. INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, October 
'15, 1925, with comparisons, were as fol- 
lows: 



























Week Cor. 
ending Prev. week, 
Oct. 15. week. 9: 
Armour & Co...........+. 9,585 7,822 8,502 
Anglo-Amer. Prov. Co... 4,725 4,878 5, 
oe Serre 0,205 8,903 8,833 
G. H. Hammond Co...... 5,873 5,207 5,064 
Morris & Co............ 8,793 8,582 8,658 
Wilson & Co.........:.. 10,292 8,307 6,643 
Boyd-Lunham & Co...... 3,559 3,375 5,423 
Western Pkg. & Pro. Co. 7,400 7,700 6,700 
Roberts & Oake........ 6,047 5,580 2,401 
Miller & Hart.......... 4,757 4,150 3,308 
Independent Packing Co. 6,449 6,332 6,983 
Brennan Packing Co.... 6,835 6,170 5,694 
Agar Packing Co........ 1,570 1,240 1,150 
NE 6 668 sia ee esneeces 86,092 78,246 74,821 
CHICAGO RETAIL FRESH 
Beef. 
No.1. No.2. No. 8. 
Rib roast, heavy end.......... 35 25 12 
Rib roast, light end. 45 30 20 
Chuck roast..... 26 20 14 
Steaks, round 50 40 20 
Steaks, sirloin, ‘first cut. 50 35 22 
Steaks, porterhouse. eh 65 40 25 
iS} eine Cabs coeeee - 28 25 18. 
Beef stew, chuck. Pare 18 12% 
Corned briskets, boneless. ceoce OF 22 18 
SE WN concccccccccocccs Be 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com. 
Hindquarters ......cscccccecesee 45 21 
DRBWS -ccvccccccsccccseccescccees Ie 10 
Chops, shoulder........sscecsceee 24 10 
Chops, rib and Bic oc asdehcoscee ae ee 
Mutton. 
Stew 10 ° 
Shoulders e 16 ee 
Chops, Tb’ and loin.... cocecsccee OO ee 
Pork. 


Loins, whole, 8@10 avg..........ceeceeees 
Loins, whole, 10@12 av on’ 
Loins, whole, 12@14 avg.. 
eee. whole, 14 and over.. sna 
PEO. cc cccccccvevecccscvcccccccccsceecese 





DE cSG0s covdqa dp hs tbe Wedent boo meses 22 
A er Spnb se Kngad ew sb senses th 28 
BROTOTINS occ cccccccccocccceccese besenes eee 

Leaf lard, unrendered.....ccsccosscecessees 22 


Veal. 


GERNOES .ccccccccccccccccccccccoccocecovese 50 
Rib and loin Chops.......cecccccccsesecees 


Butchers’ Offal. 


\) See eee ee eee CE POC eCOCer eer rr eter erry) 


Slat a a ded neh ad eta oe 





CURING MATERIALS. 


Bbls. Sacks. 
Double refined saltpetre, gran., L. O. L... 6% 
Double refined nitrate of soda, f. 0. b. 


N.Y. & 8. F., carolads .......csccess 38% 3% 
Less than carloads, granulated........ 4% 4 
OUNES 1020 bncnees oianisres vcccegvoess O% 5 
Kegs, 100@130" ibs., le more. 

Boric acid, in carloads, powdered, in bbls. 9 8% 


Crystal to powdered, in bbis., in 5-ton 
BONE OE MAGES once cscs chevcecepicncncs OM 9% 


In bbls. in less than 5-ton lots ........ 9% 10 
Borax, carloads, powdered, in bblis......... 5 4% 
In ton lots, gran. or powdered, in bbls.. 5% 5 

Salt— 
Seamtatwes, car lots, per ton, f.o.b. Chicago, 


peu VGUsh chk cae cuvgeoessessan ghee eich TOO 


Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.o.b. Chicago ...... 7.30 
Sugar— 


Raw sugar, 96 basis.........eeeseeeeeeees @4.00 
Second sugar, 90 basis.........+.eeeeeee- @3,50 

Syrup, canny 63 to 65 combined sucrose 
@5.10 


Standard aeadiions f.o.b. refiners (2%). 
Plantation ulated, f.o.b. New Or- 


Jeans (188 29) ..cccccccnccccccsceses rae @4.90 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Prime native OED. 00 v0 +00 3B 






Yore quarters, choice 


Steer Loins, No. 1........+. 


No. 
Steer Short Loins, No. 1.... 
Steer Short Loins, No. 2..... 
Steer Loin Ends (hips) 
Steer Loin Ends, No, 2 


Ro 


Steer Rounds, No. 1 
Steer Rounds, No. 


7% | 
Steer Chucks, No. 2......... 


12 

veccessccece OF “4 
@20 

Briskets No. 2.......sseeee. 


Strip Loins, No. 1, boneless. 
Strip Loins, No. 3.. ; 








Beef Tenderloins, No. fy 
Beef Tenderloins, No. 2 





is 
Hanging Tenderloins 
Beef Products. 





Lamb Fries, per lb 


Sheep Heads, each . 


38 8858 
oo 

CRPOOCNAQIANOAASY f 
ze OF 





tht 
vx 


~~ 
~ 
mR 





825 
x 


—) 
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DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton.. 
Country style sausage, fresh in link. 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 















Mixed sausage, fresh.......... @18 
Frankfurts in pork casings. @l7 
Frankfurts in sheep casings. @21 
Bologna in beef bungs, choice @17% 
Bologna in beef middles, choice @18 
Bologna in cloth, paraffined, choice. @16 
Liver sausage in hog bungs......... @23 
Liver sausage in beef rounds @13 
FIORE: CRORES. ov cin.cec 5:6 us'e'd Selene @15 
New England luncheon specialty.......... @29 
Liberty luncheon specialty..... CikeieanneY @22 
ced luncheon speci ececcce 16 
Tongue sausage .......+... sevenes 24 
Blood sausage ........+. Seeseee 18 
DORE. GO a's ccc dace ce toceseeessnvtee @17% 
ENE SoG ve trea Vaile s04sdopnin vba gaiaessuee @lj 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs.. ec cesece 
Cervelat, new conden in hog ‘bungs arene 
Cervelat, new condition, in beef middles... 
Thuringer CarVOlat coccccccccccccccceccs ee 
Holsteiner Recescccesvesce eocvccoccccccces 
B. ©. Salami, choice. ....20; esecccesece 
Milano Salami, choice, in hog “pungs. sh ehes 


ami,’ new condi ° 
Frisses, ae in hog nibdies.. 
Genoa nal Salami .. 
TEE os vnccidecccheccce 
Mortadella, “hew condition 















Ttelian style hams. 
Virginia style hamS.........sceccsecsceees 
SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate..... vesees 
i CD OR CD eee ncccsccscccces 
Frankfurt style sausage in sheep casings— 
Zo tins, 2 to crate. 


eee eeeeee 


° 
nn 


gna ra Om wnt 
$3 33 33 $8 


CRAB. co cvcisvcceces eeecee 
Frankfurt style sausage in * pork casings— 
Small a, BOW GMD ia nciceccccncvedeesteee 
Large tins, 1 to crate.. dawseseaen 
Smoked = sausage in pork casings— 
EES Serer 
SOROS THRE, 2 OO GHACR. cc cccccccvcncccccccccs 


SAUSAGE MATERIALS. 


Regular pork trimmings................+++ 154@ 
Special lean pork trimmings.............. 18 a 
Extra lean pork trimmings................ 19 @19% 
Neck bone pork trimmings..............+ ° 17 
ES CE Ny pie Nve ie shedascceeceanaes "18% p14 
PEAS Fa bo 0cb de Fok Nks one és ka dewssees 54@ 6 
Fancy boneless bull meat (heavy)........ 9 
BOMBIONS CRMCKB. cis ec icascccvcagectcsccees 


Beef cheeks, “trimmed. ; nb W's ettad cavray e Ga aeee'e 
Dr. can. cows, 300 Ibs. 
Dr. cutters, 350 lbs. and up..... 
Pr. bologna bulls, 500-700 Ibs.. 
Beef tripe . 

Cured pork tongues “(can. “trm.) 

(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0, B. CHICAGO.) 





Beef waaniia, domestic, 180 sets per tierce, , 

POP” BCE .ncrercercecescccrsecnccccsceveres 20% 
Beef rounds, export, 225 "sets per enaca. - 

per si 
Beef middies, “ti0” sets” per tierce, “per” set @1.85 
Beef bungs, No. 1, 400 piece a tierce, 

POF. WCCO ws ccecrcccccsccsccccascecscsce @22 
Beef bungs, No. 2, 400 pieces ‘per tierce, 

POP” PIES 6c ccesecccscvcvecscveccvevcves @16 
Beef weasands, No. 1 Le hae @17 
Beef weasands, No. 2, per plece.......... 7 
Reef biadders, BAe ‘per Gis ewesescess 1.50 
Beef bladders, medium, per dozen. ....... 1.95 
Beef bladders, 5 jo Be ce evccecece 2.00 
Hog casings, medium, f. 0. s., per 1.75 

og casings, narrow, f. 0. 8., per ID. coacee 3.60 
Hog middles, without cap, per set......... 17 
Hog middles, with cap, per set...........++ @20 
Hog bungs, export...... daivbetaanaeses Stee 34 
Hog bungs, large, prime......ceeesseeecees 24 
Hog bungs, medium.......ssecesseesceeecs 19 
Hog bungs, small, prime...........++seeees @13 
Hog bungs, MATTOW.........--eeeeceeeeeeee é 7 
Hog stomachs, per plece......cessesceees 8 


VINEGAR PICKLED PRODUCTS. 
a See rere cy 





Pocket hon: tri; evocece 18.00 
Pork feet, AD, Wn diva ccavessecencrccctcocic Ameen 
Pork tongues, 200-Ib. Pos sides ebaesestveat MMe 
Lamb tongues, long cut, 200-Ib. Memsevsreneene 48.00 
gzamb tongues, short cut. 200-Ib. bbl........... 57. 
BARRELED PORK AND BEEF. 
Mese pork, regular. .........sseccccccecece seee 387.00 
Family back pork, 20.to 34 pieces.. seoees 41.00 
Family pack pork, 35 to 45 pieces. . OesSasesises 42.00 
Clear buck pork, 40 to 50 pieces..........-+++. 39.00 
Clear plate pork, 25 to 35 pieces............. - 85.50 
Clear plate pork, 35 to 45 pieces.............. 33.50 
Brisket pork ...ccccccccccccccccccsccceccseses 40.00 
Bean pork ....-.+see+- otovee WY POT ETETELT ELE 30.50 
Plate Deel 2... ccccccccesses Cwavedvespoccccs aoe 
Extra plate beef, 200 Ib. MOM pcan < coats - 24.00 
COOPERAGE. 

Ash pork barrels, black iron hoops......1.55@1.57%4 
Oak —_ barrels, black iron =: vee Livi 
Ash barrels, v. iron PB. ccece 

White oak ham ie: iy stas Pirsesee 2.70 
Red oak lard tierces........... eeeccces 2 L5Q@2.1TH 
White oak lard tierces..........0.. 0005 Be 2.40 


_—Prime oleo stearine, edible 








OLEOMARGARINE. 


Highest grade natural color animal fat mar- 


garine in 1 lb. cartons, rolls or — 


£.0.b. ORICREZO cocccccccccccccccscece @26 
White animal fat margarine in i lb. ‘car- 
tons, rolls or prints, f. o. b. Chicago........ 2314 


Nut margarine, 1 Ib. cartons, f.0o.b. Chicago @22 
(80 and 60 Ib. solid packed tubs, 
c per lb, less.) 


Pastry oleomargine, 60-lb. tubs, f.0.b. Chicago @17 
DRY SALT MEATS. 
Mixtee Geet GAGES. oc ccccccvevencccsscesece @17% 
Mixtza CROCE, FIG occ coscaescscceccsvcccdeces @17% 
Short clear middles, 60-lbs. avg............ @17% 
Cheer DEMIR, 2OGTS Tiki o od ci ccaccccccccse @18% 
Clear bellies, 18@20 lbs..............sees: @18% 
Clear bellies, 25@30 Ibs...........-.eeeee. @17% 
Rib bellies, 20@25 Ibs..........csscecccees @17% 
Rib bellies, 25@30 Ibs..........scceceeees @17% 
Vat backs, 10GQ13 Ibs. .. 2... .ccccccccsvicaes @15 
at backs, 12@14 Ibs...........c.00sedeed @15% 
Fat backs, 14@16 Ibs............seeeeeeees @16% 
ReBalAr PUAtES occ ccccccsccccccccccccesssce @14% 
Casco Sen Chis + Cneekeseteéeenee santas @11% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs......... oe @30 
Skinned hams, fancy, 16@18 or peu ch sbeacae 31 
Standard regular hams, 12@16 lbs........ 29 
Plonies, - GGBS Une. .cccccccesccccrcecoces ° 20% 
Standard bacon, 4@S8 Ibs............e+++. 33 351%, 
Standard bacon, 10@12 Ibs............... 34% 
Standard bacon, 12@14 Ibs................ P33% 
Standard bacon strips, . Le reer @33% 
Cooked ere choice, skin ~ surplus fat 
off, sm aaa Kone @42 
Cooked — “choice, “skinned, “surplus” fat 
OB co dccccccccccccccccccccccccccces @43 
Cooked “hans, “choice, ‘skinless, surplus” fat 


off eoscce 44 
Cooked "picnics, “skin” on: * surplus “fat ‘off. . 26 
Cooked picnics, skinned; surplus fat off.... 








Cooked loin roll, smoked Relates nahee Ka Dea Ae 42 
ANIMAL OILS. 
Wes Dale CON ai aac ois views nine cesntendpeodas 19 19% 
Extra winter strained.........ccccsccsecce 174%@18 
Pe EF aero ee cengewse 14 @14% 
pO ER eee ee ee 12% @13% 
Pe | ee er re errr Plas aes 12%@13 
De Re Re er re ee es ee 124%@12% 
fe op Ye Re ee ree rere ee 14 @14% 
PRBCPR MORTON . CH no 5.0 os iceicéiccmepbics cose 12% @13% 
No. 1 neatsfoot oil....... Gosccdekacuene col 12%@13 
REID SOTO “Wo cc cence ciewvartases 12%@13 
LARD (Unrefined). 
Prime steam, cash tierces.............+. @15.97 
PRG, SCOR,  1OODB aos aap ch cc cde pudenins @15.90 
SOR, POE ei ck scccnees beds 65 co dwacbadhend @16.00 
FOOMETGL WAGE ose ccincieg cans icecceteetenvas @19.50 
LARD (Refined). 
Pure lard, kettle rendered, per Ib........ @16.75 
Pure lard, theroes.......cccccccescncseces 16.75 
Compound Sb bwaneveeds cee agivandseaudnbee 13.00 
OLEO OIL AND sueaaae-” 
™Oleo, oil, extra @15 
Oleo. stock ...... i3 @14 
Prime No. 1 oleo oil. 14 @14 
Prime, No. 2 oleo oil. ie. 13 
No. 3 oleo oil........ hed 


TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre.... 
No. 1 tallow, basis 10% f.f.a., 42 titre. 


No. 2 tallow, basis 40% f.f.a., 40 titre.... 
Choice white grease, max. 4% acid, loose, 





CORI: iio cic Fice ta des necks ts vacdeeeee sen 124%@12 

—B-White grease, max., 5% acid. 9%@10 

Yellow grease, 12-15 tt Mi veiece - 8%@ 9 
Brown grease, 40 f.f.a.. -8 @ 8% 


VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 









Bey panty noc cc ccctpecesctecciescatductuos 8%@ 8% 
White deodorized, in bbls., c.a.f. Chicago. .124%@12 
Yellow, deodorized, By bbls. = 124%@12 
Soap stock, 50% f.f.a. basis, ate 3 
Corn cil jn tanks, f.0.b. bbls 9% +f 
Soya bean oil, sellers tank f.0.b. coast. 11 
Cocoanut oil, sellers tank, f.0.b. coast 10% rrHr4 
Refined in bbls., c.a.f. Chicago ateabee 13 

FERTILIZERS. 
Blood, Ground 6.2 iscccecvccsesevdcersseee 4.10@ 4.25 
TOME MOEL |. 5 badctanasbdevkeces ba eiee Me -+- 83.50@ 3.65 
Ground tankage, 10 to 12%... ark dove cea eee 3.1 3.25 
Ground tankage, 6 to 9%.....-.eseeeeees 2.75@ 3.00 
Crushed and unground tankage........... 2.65@ 2.85 
Ground raw bone, per tom.........sese++s 28.00@32.00 
Ground steamed bone........-seseecseeees * 27,00 
Unground steam bone..........eseeeeeves ripe 22.00 
Unground bone tankage...... cceccesceces 17.00 
HORNS, HOOFS AND anil 
No. 1 horns, 75 Ibs. average...... wees s 250 275.00 . 
No. § orns, 2. AVETAZE...seeeeeeee 176, ae 
Hoofs, black and wesewocoeecsee : 50.00 


~~ shin boses, heaved, 30202200211 


Round shin bones, lights and 


tens MALS 000 ccvevcccccccesceccceses 55.00 
Light’ flats EA PAE Ge 50.00 
Thigh bones, heavies........sseseeeess 00 
gh y ts néepeecobe }.00 
Note—These quotations apply to No, 1 ree, 
which must y fy gt ge 
cks, d clean, uniform as to cut wel 
Packed in. dow and carload lots. 
unsel will be found in ‘ 
By-Products Markets’’ reports on another page. 











Lanier weg neipattanaatane saamppnpceana en ttt entangle stati 


THE NATIONAL PROVISIONER 





October 17, 1925. 


Retail Section 


Cooling the Meat Market 


Refrigerated Display Cases Are a 
Big Help to Retailer 


The refrigerated display case has 
been called the retailer’s “silent sales- 
man.” Rightly so, it would appear, for 
a well-made, properly-installed refrig- 
erated display case is certainly a valu- 
able asset to any meat shop. 

It is an established fact that well- 
displayed meat sells quicker and in 
greater quantities than that which is 
hung in the cooler where it 1s not on 
display. 

There are many points to watch in 
selecting a refrigerated display case. It 
must be properly insulated, it must pro- 
vide the right kind of air circulation, 
and above all it must be clean looking 
and easy to keep in a sanitary condi- 
tion. 

The progressive retail meat dealer 
will want to know as much as he can 
about these and other points when he 
buys a refrigerated display counter. 
He will be better able to understand 
how it should be built, and can make a 
wiser selection. 

The following article, one of a series 
written for THe NATIONAL Provi- 
SIONER by a refrigerating engineer, dis- 
cusses this important equipment in 
detail. 


The principles of shop refrigeration were 
outlined in the first two articles in this 
series, which appeared in THE NATIONAL 
PROVISIONER of March 21 and April 4, 
1925 

In the third, in the issue of April 18, the 
construction of the cooler was taken up. 
The discussion of the ice bunker was begun 
in the issue of May 2, and was continued in 
the May 16 issue. Dry air refrigeration was 
taken up in the sixth article, in the issue of 
May 30. Mechanical refrigeration was the 
subject of the seventh of the series, in the 
issue of June 

In the issue of July 25, the discussion of 
the part time plant was begun, and was 
continued in the ninth installment in the 
August 8 issue. The automatic plant was 
taken up in the issue of Aug. 22. 

The brine system of cooling was the topic 
of the eleventh article, in the issue of Sept. 
5, while the 12th, in the issue of Sept 26, 
discussed the advantages of mechanical re- 
frigeration. 


Refrigerated Display Cases 
By M. W. Stoms. 


Business-building equipment is not an 
expense. It is an investment that not 
only pays its original cost within a short 
time, but continues to bring in profits and 
to serve you for the balance of your busi- 
ness lifetime. 

The profits that the refrigerated counter 
bring to you cannot be counted solely in 
terms of dollars and cents, such as in- 
creased sales, elimination of spoilage, and 


-reduced ice bills, but other benefits must 
t«bé: Considered, such as convenience, com- 


he 
au 


fort and sanitation. 
“es ©” Tee or Mechanical Cooling. 
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~The refrigerated counter may be ar- 
ranged for using either ice or. mechanical 
refrigeration. If your counter is now ar- 


ranged for the use of ice, you can have it 
successfully equipped with mechanical re- 
frigeration. 

What the equipment does depends upon 
what it is. Many imitation refrigerated 
counters are made, but they give only imi- 
tation service. Only an expert can build 
a real refrigerated counter. 

Don’t be satisfied with less than the 
genuine article. Every detail must re- 
ceive the most careful consideration. 

Increased Sales from Good Display. 

Modern meat market equipment must 
have a business like appearance. The coun- 
ter must be arranged so that light not only 
reaches all parts of the display shelves 
but there must be nothing to obstruct the 
customer’s view. The interior of the 
counter must be finished so that it can 
easily be left spotlessly clean, that cus- 
tomers will be impressed with your sani- 
tary methods. 

The refrigerated counter must be well 
insulated wherever there are no windows 
or glass fronts. Cork board is highly 
recommended for this purpose. 

All glass surface should contain three 
thicknesses of glass with two dead air 
spaces between the glass plates. 

Air Circulation Important. 

All service windows and doors should 
be provided with heavy rubber cushion 
gaskets so that the cold air inside the 
counter cannot leak away. All of these 
features determine the successful perform- 
ance of your counter. 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales ! 

Roy C. Lindquist’s articles on 
book-keepirig for retailers, which 
ran serially in THe NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp: 


The National Provisioner, 
Old Colony Bidg., Chicago, Ill. 
Please send me a copy of “Bookkeep- 
ing for Retail Meat Shops,” by Roy C. 
Lindquist. 


Name ..... 


Street 


eee eee ee eee eee eee eee eee ee se | 
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Price, 35c. Subscribers, 2c stamp. 











Air circulation inside the refrigerated 
counter is of equal importance with any 
or all the other features. Cold air alone 
will not preserve your meats. It must 
circulate, it must be relatively dry. Bac- 
teria thrives in moist, stagnant air. 

Select a refrigerated counter that pro- 
duces a natural dry air circulation. The 
forced circulation such as produced by 
fans, has too great a tendency to dry out 
and discolor your meats. 

Meats throw off gases which must be 
disposed of if you wish to preserve the 
meats. Circulation of the air in your 
counter will carry these gases over and 
through your ice or coil bunker, where 
they will be condensed and absorbed by 
the moisture in the bunker, and will be 
drained away. 

Remember, Mr. Retail Meat Dealer, that 
the maintainance of quality, preservation 
of condition, and the elimination of waste, 
is the profit of your business. The dis- 
play of fresh and clean meats is the 
volume of your business. 

Are you using this “silent salesman” 
whose wages are only a few cents a day? 

(EDITOR’S NOTE.—Later articles in this 


series will discuss the cost of mechanical 
refrigeration, piping systems, etc.) 


LOCAL AND PERSONAL. 


The Handy Meat Market, owned by 
John Heber in Maquoketa, Ia., was re- 
cently damaged by fire. 


The White Market in Portage, Wis., 
has been sold to A. L. Domnitz. 

A new meat market and grocery has 
been opened in Alton, Ill, by Joseph 
Haven. 

A new meat market and grocery store 
has been established at 2624 Roosevelt 
avenue, Indianapolis, Ind., by Ellis Boyer. 

The meat market located at 239 North 
Illinois street, Indianapolis, Ind., has been 
sold to N. F. Young. 

Mrs. E. L. Roberts has sold her meat 
market and grocery in South English, Ia., 
to A. K. Zehr. 

Peoples Market in Coeur d’Alene, Idaho, 
has been sold to Anderson’s Meat Market 
of that place. 

Bell’s Grocery and Meat Market, Ltd., 
has been incorporated in Vancouver, B. C., 
with a capital stock of $25,000. 

H. W. Larson, owner of the Montana 
Meat Market, Helena, Mont., will erect a 
$10,000 store building at 1921 Helena Ave. 

L. J. Schmitt has purchased the H. S. 
Buckles meat shop in Ottawa, Kas. 

The Detroit Sanitary Meat & Poultry 
Market, Inc., 2608 Hastings St., Detroit, 
Mich., has changed its name to Silver Fish 
Market, Inc. 

Floyd Fisher has purchased the meat 
business of Carl Ruse in Richland, Mich. 

Stormer: & Voice have purchased the 
meat and grocery business of Dalton Bros., 
Leland, Mich. 

Leo Morris has purchased the Sycamore 
Meat Market, Clarkston, Wash. 

Frank Hamlin has admitted M.. E. 
Chamberlain to partnership in his meat 
business in Riddle, Ore. 

Jas. Petticore has sold his interest in 
the meat firm of Enberg & Petticore, 
Sedro Woolley, Wash., to Nels Enberg. 
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Why Retail Trade Changes 


Government Survey Shows Biggest 
Cause is Customer Moving 


When a housewife takes her trade 
away from the meat shop with which 
she has been dealing for some time, 
the retailer naturally wonders why 
she does so. 

Is it because his service is poor, or 
his shop unsanitary? Or has he or 
his clerks unintentionally displeased 
the customer? Or are his prices 
higher or his quality poorer than a 
competitor’s? 

The reason, however, usually is en- 
tirely different, according to the sur- 
vey of the retail meat industry made 


by the U. S. Department of Agricul- 
ture. 


In 60 per cent of the cases the rea- 
son for changing meat dealers was 
simply that the customer had moved 
into a different neighborhood or town. 
The fact that the American people are 
famous and frequent “movers” is 
largely responsible for the shifting 
trade in meat markets. 


It would seem, therefore, that the 
average meat dealer must expect a 
certain amount of change in his trade. 
If he runs his market on a business 
basis, however, keeps it clean and 
sanitary, and knows his costs, he will 
have little or nothing to worry about 
from a shifting clientele. 


Part 3 of the Department’s study—the final 
installment of which is given herewith— 
dealt with consumer demand. Factors influ- 
encing it, effects of advertising, etc., were 
determined. This section of the report was 
made by Lawrence A. Adams, Associate 
Economic Analyst. 


Realizing the need for such a survey, the 
National Live Stock and Meat Board was 
instrumental in securing from Congress the 
appropriation necessary for the carrying on 
of this important study. 

Previous installments of this report have 
appeared in THE NATIONAL PROVISIONER 
of June 20, 27, July 4, 11, 18, August 1, 8, 15, 
29, Sept. 12, and Oct. 10, 1925. 


This report was made by W. C. Davis, of ° 


the U. S. Bureau of Agricultural Economics, 
assisted by K. B. Gardner and L. A. Adams. 


Consumer Meat Demand 


When a meat dealer notices that his 
customers disappear and that new faces 
become familiar to him, he can blame 
most of this shifting in his trade to the 
fact that the American people are 
“movers.” 

The question, “Why did you stop trad- 
ing with your last butcher?” was put to 
all the interviewed housewives and about 
60 per cent stated that they had made the 
change because the family had moved. 
About 7 per cent had to seek new dealers 
because their butchers had either moved 
or gone out of business. 

The fact that most of the shifting of 
customers between stores is due to a 
shifting of the population and not due to 
dissatisfaction indicates that the American 
people are not in the habit of seeking out 
new butchers but are content to keep on 
trading with one store. 

Poor Quality Drives Away Trade. 


The number of women who stated that 
it had been necessary for them to change 
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butchers because of some dissatisfaction 
was not very large, for less than one out 
of three stated that they had made such a 
change. Families with the larger incomes 
seemed to be more particular than poor 
families, and it also appeared that the col- 
ored families were not particularly fault- 
finding with their butchers. 

In response to the question, “What rea- 
sons for dissatisfaction have made you 
stop trading with a butcher?” it is indi- 
cated that poor quality drives more 
women away from shops than any other 
one reason. s 

Approximately one out of eight house- 
wives who gave reasons under this head- 
ing believed that the dealer was dishon- 
est and unreliable and for that reason re- 
moved their patronage. ; 

High prices drove approximately the 
same number away from shops. Other 
reasons in order of importance were un- 
Sanitary shops, poor service, poor per- 
sonality on the part of the butcher, and 
no variety. 


Good Quality Gets Trade. 

Slightly less than 40 per cent of the in- 
terviewed housewives stated that they 
patronized their present dealers because 
they liked the meat he sold and believed 
it to be of good quality. In another part 
of this report some comments are made 
upon the fact that few women are good 
judges of meat and accordingly it must be 
concluded that even if women believe they 
are getting good meat they are in a very 
poor position to be judges. 

It is also pointed out that people are 
inclined to purchase from shops which are 
convenient, so it would seem that most 
people begin trading with a shop which is 
easily accessible to them and believe that 
they are securing meat of good quality. 

A somewhat smaller number, 28 per 
cent of those interviewed, stated that they 
patronized shops because they were con- 
venient. Some of these were neighboring 
shops and some were combination meat 
and grocery markets that secured patron- 
age because it was easier to buy there than 
somewhere else. 

These reasons when viewed in light of 


(Continued on page 51.) 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 
’ The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THe Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 
The National Provisioner, 

O14 Colony Bldg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


eee cere were es eee eeseeeeeseeseseesee 
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Enclosed find 5 cents in stamps. 
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Can You Answer 


the Most Important 
Questions in the Re- a 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these $1 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, Ill. 


eee he ee ee 
Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 




















VEAL SHANKS AND PORK HOCKS. 


A delicious meat dish prepared from a 
veal shank and a fresh pork hock is made 
with this recipe, taken from the National. 
Live Stock and Meat Board’s recipe book- 
let, “Meat, and How I Cook It.” 


Cook until tender a veal shank and a 
hock of fresh pork, about half and half. 
Drain stock. Remove bone, skin and 
gristle from it. Cut meat into small 
pieces. Season with salt and pepper. 

Make white sauce with 2 heaping table- 
spoons of flour dissolved in a little cold 
milk. Add 1 cup of the stock. Adda few 
shredded pimentoes. Heat with the meat 
and pour over hot toast. 
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New York Section 


H. E. Hemmingway, branch house pro- 
vision department, Swift & Company, Chi- 
cago, was in New York during the week. 

A. E. Cross, of Cross, Roy, Eberhart 
& Harris, Chicago, was a visitor on the 
floor of the New York Produce Exchange 
this week. 


The cold weather of last Saturday and 
Sunday drove Mr. and -Mrs. George 
Kramer and Mr. Charles Kramer back to 
the city this week. 


Louis Joseph, manager of the beef de- 
partment, Wilson & Company, New York, 
with Mrs. Joseph spent a few days at At- 
lantic City, N. J., this week. 


Charles E. Haman of F. C. Rogers’ New 
York office is leaving on Friday to attend 
the convention of the Institute of Amer- 
ican Meat Packers at Chicago. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending October 3, 
1925: Meat.—Manhattan, 684 lbs.; Queens, 
2,270 lbs.; total, 2,954 Ibs. Fish—Man- 
hattan, 1,516 Ibs. 

Max Phillips, well-known casings and 
supply salesman, is now representing R. 
T. Randall & Company of Philadelphia in 
the Greater New York territory. Mr. 
Phillips is located at No. 462 15th Street, 
Brooklyn, N. Y. R. T. Randall & Com- 
pany have been in the machinery, equip- 
ment and supply business for the last 42 
years. 


Mrs. Rudolph Schumacher, whose ill- 
ness during the State Association conven- 
tion in Albany last June caused much 
concern among her many friends, under- 
went an operation at the Lenox Hill Hos- 
pital last week. While her condition was 
very grave last week, satisfactory reports 
are now being received, and it is hoped 
that within a short time she will be en- 
tirely recovered. 


The little Martha Memorial Church on 
West 52nd Street was crowded to the 
doors on last Wednesday evening when 
Mildred Zeigler, daughter of Mr. and Mrs. 
William Zeigler, was married to Fred 
Shirley Chace. That this young couple 
and their families had many friends was 
proven by the large number who braved 
the downpour of rain to witness the cere- 
mony. A reception was held at the Roose- 
velt Hotel and the young couple are now 
on an automobile honeymoon trip. 

ae 
LOUIS MEYER WORKERS INSURED. 

A group life insurance policy involving 
protection of $112,000 has been adopted 
by the 92 employees of the Louis Meyer 
Co., Inc., 1125 Wykoff Avenue, Brooklyn, 
N. Y. Under the terms of the arrange- 
ment, which was made through Assistant 
Superintendent A. P. Grass, of the Pru- 
dential Insurance Company, each worker 
will be covered for from $1,000 to $3,500, 
according to the position held, and new 
employees will be eligible to the protec- 
tion after three months of service. 

Premiums are to be paid on the con- 
tributory basis, with the employing com- 
pany and the employees sharing in the 
expense. Because of the large number 


of persons included in the policy, medical 
examinations were not required and there 
was no limit because of age. 


. into the car beforehand. 


Among the Master Butchers 


An innovation, which proved a great 
success and which can well be emulated 
by the other locals, was inaugurated last 
Tuesday evening at the meeting of the 
Washington Heights Branch of the United 
Master Butchers of America. The occa- 
sion was an invitation to the members 
of the Ladies’ Auxiliary to sit in, as it 
were, and see how a meeting of the locais 
was conducted. 

The ladies listened with keen interest to 
the discussions on the various topics 
brought before the meeting, and were 
given an opportunity to talk. Their great 
burden, however, was the bazaar which is 
to be held at Ebling Casino for crippled 
children. President Mrs. Wm. Zeigler, 
Mrs. Charles Hembdt, Mrs. L. Goldstein, 
Mrs. Van Gelder and others spoke on this 
subject. All the speakers thanked Presi- 
dent Joseph Eschelbacher for the initiative 
taken by the Washington Heights Branch. 
State Chairman Fred Hirsch sat at the 
right of the president and was called upon 
many times during the meeting for his 
opinion. 

After the meeting those present were 
the guests of the Branch as a repast at 
Fleischers on Broadway. The new Gund- 
lach safety device was on exhibition dur- 
ing the meeting. Among those who par- 
ticipated were State President and Mrs. 
Fred Hirsch, president and Mrs. Joseph 
Eschelbacher, president of the Bronx 
Branch and Mrs. Philip Gerard, past 
president and Mrs. Charles Hembdt, Mr. 
and Mrs. David Van Gelder of Brooklyn, 
Mr. and Mrs. George Gundlach of the 
Bronx, Mr. and Mrs. A. DiMatteo, Mr. 
and Mrs. E. Schmelzer, Mr. and Mrs. 
Frank Kunkel, Mr. and Mrs. Walter 
Elsass, Mr. and Mrs. Gus Lowenthal, Mr. 
and Mrs. Nathanson, Mr. and Mrs. 
Schmitka of the Washington Heights 
Branch, president of the Ladies’ Auxiliary 
Mrs. Wm. Zeigler, Mr. and Mrs. O. 
Schaefer and Mr. and Mrs. Louis Gold- 
stein of Ye Olde New York Branch, Julius 
Schoenbach and a number of others. 

A Better Selling Policy. 

A packer’s branch house in New York 
has come in for considerable criticism 
during the last year from the butchers 
owing to the apparent freedom speculators 
have had in the first choice of car lots of 
calves and other merchandise. Retailers 
will hear with satisfaction the report that 
this practice now seems to have been 
stopped. 

Evidence of this new policy was wit- 
nessed by several members when one 
morning recently it was observed than a 
number of calves were brought up from 
a car, the choice ones having been 
skewered by the speculators who had got 
These “side- 
walk packers” were all lined up waiting 
for the calves to be delivered in the cooler 
for weighing, but upon their arrival the 
manager promptly gave the retail meat 
dealers present first choice, telling them 


to disregard the skewered calves, as every- 

ody was to have an equal chance for 
purchases under his management. 
Ladies’ Apxiliary Bazaar. 

As the little snowball gains in size, so 
the bazaar of the Ladies’ Auxiliary of the 
United Master Butchers of America, 
which was started to be an afternoon af- 
fair in the meeting room, has grown to 
such size that the small ballroom of 
Ebling’s Casino has been engaged. This 
looked large enough for a time, but with 
the- rapid sale of tickets and wonderful 
donations coming in, the indications are 
that a larger hall will be necessary. 


The men have shown that the pleas of 
the ladies have not been in vain and the 
various branches in Greater New York 
have contributed liberally. Mrs. - Frank 
P. Burck, reporting for Brooklyn with one 
branch still to be heard from, turned in 
over a hundred dollars in cash, being do- 
nations and sale of tickets, while Mrs. 
Fred Hirsch and Mrs. Charles Hembdt, 
reporting for Manhattan and the Bronx, 
with some branches not covered, a sum 
of over one hundred dollars. 


In addition to the cash contributions 
there are gifts that will appeal to the 
butcher, the housewife and the children. 
Among these is a safety device, donated 
by George F. Gundlach; a carving set by 
Joseph Lehner, a bride doll by Mrs. Frank 
P. Burck, a Star ham by Armour and 
Company and many other useful articles. 
There will be music in the evening for 
dancing and while a most enjoyable time 
is assured those who attend, a good and 
worthy cause will be benefited. 


These reports, made at the meeting of 
the Ladies’ Auxiliary on Wednesday, 
aroused increased enthusiasm among the 
members. Several new members were 
added to the roll. Coffee and cake were 
served. An invitation was rceived for the 
Ladies’ Auxiliary to attend the next meet- 
ing’ of the Bronx Branch on Wednesday, 
October 2\st. 

a 
MEAT RALLY IN DETROIT. 


An enthusiastic educational rally was 
held Wednesday evening, October 7, in 
Amaranth Hall, Detroit, Mich., under the 
auspices of the Meat Council of Detroit. 
A meat cutting demonstration and the 
showing of motion pictures were the feat- 
ures of the evening. Retail meat dealers, 
packers and the public were in attendance. 

Miss Gudrun Carlson, director of the 
Bureau of Home Economics, Institute of 
American Meat Packers, cut up a fore- 
quarter of beef and demonstrated the vari- 
ous retail cuts and their respective uses. 

Other speakers were John W. Smith, 
mayor of Detroit; John C. Cutting, sec- 
retary of the National Association of Meat 
Councils, Chicago; A. Brash, Commission- 
er of Markets; Emil Schwartz, first vice 
president, National Association of Retail 
Meat Dealers; John Petz, vice chairman 
of the Detroit Council, and John Cutcheon, 
treasurer of the council. 
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WHY RETAIL TRADE CHANGES. 
(Continued from page 49.) 


some of the answers to other questions 
indicate that they are more literally true 
than answers such as the one above that 
quality is the primary motive for buying 
at particular shops. 

The following reasons were given by a 
much lesser number of housewives as in- 
fluencing them in choosing a meat store: 


Ecenomy 9 per cent 
Good Service ..8 per cent 
a Reasons ..6 per cent ~ 





..3 per cent 


Under the caption of “Business Rea- 
sons” such answers as the fact that the 
husband had_ sold insurance to the 
butcher, or that some of the families were 
employed, were given. Some few replies 
said that the personality of the butcher 
was pleasing and the housewife traded 
with him because of that reason. 


Trade with Same Dealer for Years. 


How long should a dealer hold his pa- 
tronage? Those housewives interviewed 
stated that as a rule they continued to 
trade with one dealer year after year. This 
is clearly shown in the figures secured in 
response to the question, “How long have 
you traded with your present butcher?” 

It was determined that 52 per cent of 
the housewives had traded with their 
present dealers for over two years; in- 
cluded in this percentage is 12 per cent 
who had traded with one dealer for over 
ten years. 

Over 12 per cent had patronized one 
dealer less than half a year, 16 per cent 
for a period somewhere between six 
months and one year and 20 per cent from 
one to two years. 

It was noticed that there was less shift- 
ing of patronage by the wealthy families 
than by any other class, for one out of 
three families of this class had patronized 
the same dealer for over five years. Poor 
families evidently move somewhat oit- 
ener than others, which explains at least 
in part the more frequent change in 
butchers. 


Beef Most Popular Meat. 


Beef was the outstanding preference for 
meat by every class of population can- 
vassed, with the exception of the colored 
group. It was noticed that the native 
American whites generally were very par- 
tial to beef and a similarly high preference 
was indicated by the Polish, English, Ger- 
mans and Jewish classes. 

Pork was the most popular meat 
among the colored families, and according 
to replies the Scandinavians consumed 
large amounts of this meat. 

A very interesting condition was found 
by analysis of the incomes, for among the 
native American white poor class 37 per 
cent stated that pork was the most popu- 
lar in their households. This percentage 
fell to about 6 per cent for the wealthy 
families, which indicates that the price of 
pork, which is generally less than other 
kinds of meat, makes a decided appeal in 
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its consumption by the classes with lim- 
ited incomes. 

Beef was preferred by larger numbers 
among the wealthier classes than among 
the poorer classes, and a similar condition 
was found in the preferences for lamb. 

Lamb was generally the least popular 
meat by nearly every class, with the ex- 
ception of the Jewish, who showed a very 
small preference for pork, and seemed to 
prefer lamb and veal. Lamb was not 
popular among the French, Russian, Fin- 
nish and Polish classes, and a relatively 
small desire for it was exhibited by the 
poor American families. 

The most outstanding preference for 
veal was indicated by the French, with the 
Italian class second. Veal was the least 
popular meat among the American fami- 
lies, and the German and Scandinavian 
families also favored other types of meat. 


Meat Six Times a Week. 


American families generally serve meat 
about six times a week for dinner whether 
they are poor or wealthy. By dinner is 
meant the big meal of the day. Among 
different sections of the country dinner is 
not always at the same time of the day, so 
the interviewers were instructed to mean 
the most important meal. 

At lunch or supper the chances are that 
meat is not served, for it was determined 
that the average serving per week amounts 
to only 2.3 times, with the wealthy fami- 
lies serving meat even a fewer number of 
times. 

Meat in some form is served for break- 
fast by the American families on an aver- 
age of about two times a week, and this 
figure is smallest for poor families and 
largest for: the wealthy. 

The nationalities serving meat the least 
number of times for dinner are the Italian 
and Jewish groups and similarly’ these 
families serve it a very small number of 
times for the other meals of the day. 
Meat for breakfast is most popular among 
the colored families and least popular 
among the Jewish, Finnish, Italian and 
Scandinavian classes. 


Mind Made Up Before Dabicins Shop. 


That their minds were made up as to 
the kind of meat they wanted and how it 
was to be cooked before they entered the 
shop was the statement made by over two 
out of three of the housewives inter- 
viewed. 

Seventy-five per cent of the women 
stated that they did not buy meat at spe- 
cially advertised prices. A little less than 
half stated that they were in no way in- 
fluenced by meat displayed within the 
shop, and a large majority of the women 
stated that the salesman in no case influ- 
enced their selection. 

Price was no influence to over half the 
women when they had started out to 
make their meat purchases. 

Women do not shop between stores for 
meat, according to the answers secured, 
for the majority replied that they pur- 
chased their meat from the shop which 
they entered, even though it was not pos- 
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sible to get what they had decided upon. 

About one out of three families inter- 
viewed stated that they purchased their 
meat according to a family budget. 

Only 15 per cent stated that they bought 
their meat by the pound, the remainder 
stating that they bought it by portion. 

Housewives Poor Judges of Quality. 

Housewives are poor judges of meat, 
for it was determined that they know fittle 
of the various cuts of meat and have ex- 
tremely hazy ideas of quality. This cen- 
dition makes it relatively easy for the un- 
scrupulous dealer to substitute poor euts 
and give poor quality. 

A better condition would prevail if the 
customers were better judges of meat. 
Each dealer could do much to help teach 
the consumers and accordingly Iessen the 
unwarranted competition between shops 
which handle different qualities ef meat 
and between shops of fair and unfair prac- 
tices. Teaching the consumer is a task 
which cannot be accomplished quickly and 
will require united and consistent effort 
on the part of retailers and distributors. 

The average numbers of steaks and 
roasts which housewives knew is shown 
in the following table: 


Beef Beef 
steaks. roasts. 
American Native White: 

2.3 1.5 
3.0 2.0 
3.4 2.5 
3.3 2.9 
1.9 @.7 
2.6 1.0 
2.0 1.4 
2.0 1.4 





It will be noted that the housewives 
with the better incomes—who generally 
are the better educated—are familiar with 
more of the cuts than ‘are the poorer 
women. Colored and foreign women have 
less knowledge of cuts than the peor 
Americans. 


(This is the final installment of this inter- 
esting and valuable report.) 
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LIVE CATTLE. 
ER, WPOGERD nn 600.05 nnn de taceseaes ...- 8.50@10.00 
Cows, canners and cutters..............- 2.00@ 3.25 
Bulls, bologna .......ceeecescecnceccens 4.50@ 5.25 
LIVE CALVES. 
Calves, veal, prime, per 100 Ibs.......... 16.00@16.25 
Calves, veal, fair to good................ 14.50@15.50 
Calves, veals, culls, per 100 Ibs.......... 8.00@10.00 
LIVE SHEEP AND LAMBS. 
Lambs, prime, per 100 Ibs..............-+ @16.00 
Lambs, fair to good, per 100 Ibs......... 14.75@15.75 
gk Petits tere 5.00@ 6.00 
LIVE HOGS. 
Pr, Pe «cc ckivakscosncanseenys onbeek 12.40@12.60 
BE, DORE cca nnspcbtedsrecncedevasse 12.40@12.60 
ED BD sc cc cscnscousepss'sssennses 12.40@12.50 
Be, GD: UR. ccc ccescctvosec cecncconces 12.25@12.35 
ee BO rr rarer 11.75@12.00 
PD ob Sbn sewn Ges Woks i yEv ed cede seccsen 10.25@10.40 
DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy..........++-sseeeeeee 22 @24 
Choice, native, light.............-.e-e+e0- @26 
Native, common to fair............-..+e00+ 17 @21 
WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs...............+. 23 @24 
Native choice yearlings, 400@600 Ibs...... p23 
Western steers, 600@800 lbs............. --16 @18 
Texas steers, 400@600 Ibs.............+..- 138 @15 
Good to choice heifers....... Pane a --21 @22 
Good to choice COWS...........-ss+eeeeees 13 @15 
Common to fair COWS .........0ceeeeeeee 10 @ll 
Fresh bologna bulls .........-. Wesesodcsece 8 @10 
BEEF CUTS. 
Western. City. 
SS A Ae pee 32 @33 30 @34 
Ss > ee «+--26 @28 27 @29 
i MN 5 cd iciasnes bine @14 22 @26 
ee are te @38 38 @44 
No. 2 loins.... joskeousae @30 33 @37 
Bes PMB es sccwscsccecsunes @13 28 @32 
No. 1 hinds and ribs........ 31 @32 30 @34 
No. 2 hinds and ribs........ 25 @27 25 @29 
No. 3 hinds and ribs....... 19 @22 18 @24 
gt ES Oe @20 19 @20 
~ ee GU eae. oo i Sca Se @16 17 @18 
No. 3 Tounds.........++..+++ @l1 @15 
sD I Soeecccticcsces 16 @18 16 @18 
Me. 3 chmoks,. ..0s.......00. @12 13 @15 
Mo. 3 chucks................ @8s8 ll @12 
TERAEROS. cccccssocnccnsscces @ 6 10%@l11 
Rolls, reg., 6@8 Ibs. Bic bs cb adetesvonce 22 @23 
Rolls, reg., 4@6 lbs. avg............--000. 17 @18 
Tenderloins, 4@5 Ibs. avg...............++. 60 @70 
Tenderloins, 5@6 Ibs. avg..........+.+.+++- 80 @90 
ery ee eae 10 @l1 
DRESSED CALVES. 
NH Caos bos Se tie ohn bd RSS AA i 23 @24 
AIDS A a Ie a RR ep OR Ce 22 @23 
BE Site eae pe. pu ethos <be 20 @22 
BNE ok oc ka ccwbeusisc ve agestnbey cob soe 22 @23 
DRESSED HOGS 
Cn wa cae Ub kdedupenbeeeaddesees @19% 
PU cin RMlbw 640 8 Bbi'nd4s+0 sbowe @19% 
ee DEE Ma ne pse cdtncebhwsscessses ene @19% 
ren ty EEE REE RR EOE @20 
My TU BED ORB.n oo cc eccscccccccsccics @20 
DRESSED SHEEP AND LAMBS. 
Lambs, poor grade.............-cceeeeceee 22 @25 
Sheep, choice ............eeeeeeees soeese-26 @28 
oe motte $0 gen8..... BU scsecoued «+--14 @I16 
SMOKED MEATS. 
Hams, 8@10 Ibs. avg...... ecabech kbps ensae ) GSS 
Hams, 10@12 Ibs. avg..............eeceees 27 @28 
Hams, 12@14 Ibs. avg........ oadecksicves 26% @27% 
Picnics, 4@6 lbs., avg.............s00. -...% @2 - 
Mhanien, GOS TG, AVG. 0... cccccccssccoves 19% @20 
Rollettes, 6G@8 ibs. avg...........-.eeeeee 20% @21 
Beef tongue, light..............seeeeeeeee 30 @32 
Beef temgus, Reavy... ........ccccsscccees 35 @38 
Bacon, boneless, Western............. +235 @36 
Bacon, boneless, city.................s0 --81 @32 


Pickled bellies, 10@12 lbs. avg.......... ---25 @26 
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NEW YORK MARKET PRICES 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ib. avg..28 
Pork tenderloins, fresh.......... ced thpnntt 45 
Pork tenderloins, frozen........... cewbe seen 
Shoulders, city, 10@12 Ibs. avg..........++ 22 
Shoulders, Western, 10@12 lbs. avg........ 22 
Butts, boneless, Western..........+-+05+5. 28 
Butts, regular, Western............+.++++- 25 
Hams, city, fresh, 8@10 lbs. avg........ - 28 


Hams, Western, fresh, 10@12 Ibs. avg....27 


Picnic hams, Western, fresh, 6@8 lbs. avg.18 
Pork trimmings, extra lean..........-.++. 24 
Pork trimmings, regular 50% lean........ 19 
Spee We MOR sik n coisa se edisdscceviice 18 
Leaf lard, TAW 2... cccccccncccteccscecees 19 


@29 
@50 
@45 
@23 
@23 
@29 
@26 
@29 
@28 
@19 
@25 
@20 
@19 
@20 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 _ 
Flat shin bones, etna 40 to 45 ibe, per 
100 POS. cccceccccccccccccces erpecses 


Black hoofs, per oon cocces 


- 90.00@100.00 
@ 70.00 


Striped hoofs, per ton .......-eeeeeee 40.00@ 50.00 


White hoofs, per ton ............ behes 


Thigh bones, avg. 85 to 90 lbs., per 
WDD PROSOS coc neces cccvevcccccsivonce 


@100.00 


Horns, avg. 7%4 oz. and over, No. 1s...300.00@325.00 


Horns, avg. 7% oz. and over, No. 2s.. 


-250.00@275.00 


Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 





Fresh steer tongues, untrimmed. @30c a pound 
Fresh ‘steer tongues, L. 0. trim’d @388e a pound 
Sweetbreads, beef.............++ @60c a pound 
Sweetbreads, veal .............. @T5c a pair 
Sweetbreads, beef ............. @60c a pound 
Beef kidneys ...... ns tedee evens @16c @ pound 
Mutton kidneys ................ @ & each 
BA, “RUE Faq oy ccvnvecccoced @20c¢ a pound 
CE Sok da cd ebatadany cic cce cease @l4c a pound 
Tentte, Beek 2. cccccscciSooceces @ 9c a@ pound 
Reef hanging tenders .......... @18c a pound 
Lamb fF106 2.0 cccccccccccccccce @10c a pair 
BUTCHERS’ PAT. 
NN A Bains esis RARE bine 5b oso sous e os 0d @ 3% 
TPMORE GRE. ok ccccncvcccsdccccbdsvacnevosce @5 
MENS GRRE cevcccccpecseccoscdecncscctser @7 
Ce, GEE so vcivccccccccscdcccekscccees sess @ 6 
SPICES. 
Whole. Gronnd. 
po pe rd ore 3614 
Pepper, Sing., black..............00. 24 27 
Pepper, Cayenne .............. see Re 19 
Peper, red ...... senebacuaedas dle Leb 22 
NE S.dNbiuc sb tipkahbis<44aed ude s 6 12% 15% 
GON occ s a ecccstacceces doccece’ 17 
CNET onccicccsevctiwscvacevoecs 6 9 
Cloves ...... aaa epilpemesy RAPE 30 85 
WER, Aheisecw nes bdeh hes esenbasesee 22 25 
BOR. i ond vcacnbswdepntwenssecvewd -- 1.12 1.25 
GREEN CALFSKINS. 
Kip. H kip. 
5-9 914-124% 12%-14 14-18 18 up 
Prime No. 1 Veals..23 2.60 2.65 2.85 3.55 
Prime No. 2 Veals. .21 2.40 2.40 2.60 3.30 
Buttermilk No. 1...20 2.25 2.30 2.50 
Buttermilk No, 2...18 2.05 2.05 2.25 
Branded Gruby ....15 1.65 1.65 1.85 2.10 
Number 3 ........ At Value 
CURING MATERIALS. 
Bags 
In lots of less than 25 bbis.: Bbis. per lb. 
Double refined saltpetre, granulated..... - 6%c b6%c 
Double refined saltpetre, small crystal.. 7%c T%c 
Double refined nitrate soda, granulated.. 4%ce 4c 
In 25 barrel lots: 
Double refined saltpetre, granulated.... 6%4c 6%c 
Double refined saltpetre, small crystal... T4c Ti%&ec 
Double refined nitrate soda, granulated.. 4c 8%c 
Carload lots: 

Double refined saltpetre, granulated.... 64%c 6c 
Double refined nitrate soda, granulated... 3%c 8%c 
DRESSED POULTRY. 

FRESH EILLED. 

Chickens—fresh—dry packed—12 to box: 
Western, 36 to 42 Ibs. to dozen, Ib...... 26 @29 
Western, 31 to 35 Ibs. to dozen, lb...... 26 @29 
Western, 25 to 30 Ibs. to dozen, Ib...... 28 @31 
Western, 21 to 24 lbs. to dozen, Ib...... 30 @33 
Western, 17 to 20 Ibs. to dozen, Ib...... 2 @36 

Chick fresh—dry packed, milk fed—12 to box: 
Western, 36 to 42 Ibs. to dozen, Ib...... 30 @31 
Western, 31 to 35 Ibs, to dozen, Ib...... 30 @81 
Western, 25 to 30 Ibs. to dozen, Ib.....382 @33 
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Western, 21 to 24 lbs. to dozen, lb......34 @35 
Western, 17 to 20 Ibs. to dozen, Ib...... 387 @40 
Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 Ibs. and over, Ib............. 28 @81 
Western, 5 to 5% Ibs., Ib........ceeeeee 28 @31 
Western, 4 to 4% Ibs., Ib.........-5.00e- 26 @28 
Lf. MD Oe ree et ar eee 22 @24 
Western, 3 lbs. each and under, Ib..... 19 @21 
Ducks— 
Long Island, bbls., No. 1, lb.........+.-- @28 
Squabs— 
White, 12 lbs., to dozen, per dozen...... 6.75@7.25 
White, 10 lbs. to dozen, per dozen........ 5.50@6.00 
Calls, POE GOmOM..ccevccrescrecveccecces 1.00@2.00 


LIVE POULTRY. 


Chickens, colored, via express............ 23 @25 
Turkeys, ViR CXPRCBB. 2.20 ccrcccccccseccces 35 @38 


Geese, swan, via freight or express........ @12 
Pigeons, per pair, via freight or express.... @25 
Guineas, per pair, via freight or express.. @75 


BUTTER. . 
Creamery, extras, (92 score).............- 50% @51 
Creamery, firsts (90 to 91 score).......... 48 @50 
Creamery, SCCONdS .......seeceseeceeeees 444% @45% 
Creamery, lower grades..........seseeeeee 43 @44 
EGGS. 

Oxtras, per dOsen.........cccceececsceee Oh. @54 
BD” PPT rrr Terrie rire bee eucs od 45 @50 
WRRUEE  n cc cccespscccvccssncesasccececossoes 414% @44 
MED: co pebcdoncvonscecdee wes teesetahsd bee 27 @30 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, sem Pricey 

HOT 100 Wh. cic cccecccvccsasecie swabkedes @2.80 
Ammonium rents, double neee, per 100 

Silig Si BI BOO cnin nes veasvggses ses @2.85 
Blood, dried, 15-16%, per unit....... oeeee @4.15 
Fish scrap, dried, 11% ammonia, 15% B. 

P. L., bulk, f. 0. b. fish factory........ 4.25@10c 
Fish 7, Sercign, 13@14% ammonia, 

> FS Rare oper ore 4.50@10c 
rin fag pis lta 6% ammonia, 3% 

2 > Ray TOD. TA MOM. «6c cccccces 4.00@50c 
sacha Nitrate, in bags, 100 Ibs. spot....... @2.55 
Soda Nitrate, in bags, November......... “ @2.59 
Tankage, ground, 10% ammonia, 15% 

RS | ec 4.25@10e 
Tankage, unground 9-10% ammonia....... . 3.75@10c 
Phosphates. 

Bone meal, steamed, 3 and 50 bags, r 
Deter, eae 
Bone meal, raw, % and 50 bags, per 
PA LaSciuchchaceesmeseutestettcgeese:<. QUtaS 
Acid ar: “mapa bulk, f.o.b. Baltimore, 
ME ccccccussccctactusiiaeee: | aes 
Potash. 
Kalnit, 12.4% bulk, per ton.............. @ 8.00 
Manure salt, 20% bulk, per ton............ 11.00 
Muriate in bags, basis 80%, per ton...... @33.00 
Sulphate in bags, basis 90%, per ton.... @438.50 
—_@—_ 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia, for the week ending October 8, 1925: 

October 2 3 5 6 7 8 


Whicago ....50 49% 49% 49 481% 48% 
New ov ork ..50% 50% 50% 50% 50 5044 
aig 50% 50% 50% 50% 50 
Philadelphia 152 52 52 52 51% 31% 


Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
48 48 48 47% 47% 47 
Receipts of butter by cities (tubs): 


This Last Last ° — Since Jan. 1 — 

ipo week. year. 1925. 1924. 
Chicago ....37,7 82,494 28,624 2,815,928 2,920,817 
New York ..45, 338 55,526 46,580 2,692,533 2,816,351 


oston ..... 10,914 12,450 14,493 1,010,962 1,122,709 
Philadelphia 13,044 10,259 12,518 766,123 848,997 


Total ...101,007 110,729 102,215 7,285,546 7,708,874 
Cold storage movement (lbs.): 









In Out Same 
Oct. Oct. On hand week day 
8. 8. Oct. 9. last year. 
Chicago -109,943 135, a 23,861,263 25,179,935 
New York -114,681 183,548 ,909 25, 246 
oston : 21,025 62,329 13,043,982 20,378,310 
Philadelphia . 89; 210 57,130 4,352, £852,813 8,828,029 323,029 
| Serer 2 284,859 438,502 58,747,967 78,907,520 
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